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Thrice Noble and truly 
. Vertuous Lady. 


I a Fir mature deliberation , 
| A what te tender unto your 
| ac ceptance wortby your Pas 
frenage, nothing occurred more pro- 
bable than this (wall Manual ; which 
war once eſteemed a rich Cabintt of © 
8 ** Ae truly Honos- 
able. May: i "WUvſpzczonſly; procure 
bat your Hon rable fa . 
Matior, and then I doubt not, but it © 
| 2=ill find an univerſal acceptance 
j amongſt-perſons-of greateſt Eminenty. 
Sure I am, it may bt fuſily deemed as 
A ricb Magazine of experience ha- 
\ | ing ſince taught the world its 4 
wowed excellency, yea, even in many _ = 
| 43 da- 
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= The Epiſtle Dedicatory. 
dangerous exigencies. A'l 1 humbly. 
crave for the preſent is, my bo dreſs 
may be ſavourably excuſed ; ance 
*twas my lawful ambition, thereby | 
fo avoid ingratitude , for thi many 
fmgular favours 1 bave already re- 
cetved from your endeared truly Ho- 
nourable Hushand, my atwaies true 
noble Friend, and moſt happy Coun- 
fry-man. God multiply bu bleſſings 
. all your noble Family, and 
make you no leſs honourable bere 
Earth, than eternally happy bers- 
r; which ſhall be the daily prayer 
of bin: whoſe bigbeft Emulation , 


— 
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— — 


In all due waies, i 
abundantiy to Honour 


and ſerve you, 
ay 
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| TO THE READ ER. 


. Conrteous Reader, 3 
f Ell remembring that ce 


are all born for the weal- 
pabſich got XZ yer =y * 
t is (mall, an 
mat —_— Treatiſe , — 
led, 4 Choice Manual of Rare and 
Seleft Secrets in Phyſicł: If thereby 
thou ſuck abundance of Profit, f 
ſhall be ſuperlatively glad, bur if 


any , or — many unlook- 
ed for miftakes, for want of a due 
appliggtion , bid thee entertain 
contrary thoughts , the effect not 
anſwering thy . curious expecta- 
tion, upon a moſt ſerious reflex, 
know, chat nothing is abſolutel 
perfect, and withall, that the ri 
and moſt ſovereign Antidote may 
be often 4 : Wherefore 
the fault not being mine, excuſe 
and ceaſe to cenſure : For which 
juſt, and bur reafonable favour, 
thou ſhalt deſervedly oblige me, 
Thine, . J. 
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SECRETS 
PHYSICK, 


By. the Right Honourable 
the Counteſs of KENT. | 


Avery good Medicine for a Conſum- 
tion and Cough of the Lungs. 


13 pound of the beſt Ho- 
ney as you can get, and dif- 
ſolve ir in a Pipkin, then take ic 
off the fire, and put in two pe- 
niworch of flower of ay | 
an 


2 A Choice Manual, or, 
and 2 penniworth of powder of 
. Elecampane, and 2 pemworth of 
te flower. of Liquorice, and à pe- 
niworth of rei Roſe- water, and ſo 
ſtir — — be all 
compou roger} d pur ir 
into a gally-por, and when you uſe 
Irs __ on ny, Aten 
2 one end, an up wv 

much Amoſt as half aW 
| ———— you go to bed, 


degrees. | 
Sir John Digbies Medicine for 
the Stone in the Ridneys. 
Take a pound of che fineſt Ho- 
ney, and take 7 quarts of Conduit- 
water, ſer them on the fire, and 
when iris ready to ſeeth, ſcum it, 
and ſtill as the froth riſes, ſcum it, 


: 
| | 
and put in 20 whole Cloves.and let 
i 
| 
| 
{ 
| 


chem ſeetk ſofily for the ſpace of 
half an hour, nd ſo bottle it up ſor 


your 


. 


Feor Cordials and Reſtoratives uſt 


* 


Rare Secrets in Phyſith. 3 1 


your uſe, and drink it morning and 


evening, and at your meat, and uſe 
no other drink until you are well. 
A Medicine for the falling fechneſs.. © 
Take a peniweighr of the powder 
of Gold, ſix peniweight of Pearl, 
fix peniweight of Amber, ſix peni- 
weight of Coral, 8 grains of Be- 
Zoar, half an ounce of Piony ſeed, 
alſo you muſt pur ſome powder of 
a dead mans Scull that hath been 
an Anatomy, for a woman, and the 
powder. ef a woman for a man: 
compound all theſe together, and 
-take as much of. the powder of 
all theſe, as will lie upon a tw o- 
pence, for 9 mornings together in 
Endive water, and drink a good 
Araught of Endive water after. it. 


theſe things followings -. + 
In any faintneſs take 3 drops of 
Oil of Cinnamon, mixed with a 
ſpoonful of ſirrup of Gilliſtowrers, 
. .as much - £4 


$ 


4 A Choice Manual, or, 
Againſt Melancholy. | 
Take 1 ſpoonful ef Gilliflowers, 
the weight of 7 Barly corns of 
Bever-ſtone , bruiſe it as fine as 
flower, and fo pur into 2 ſpoonfuls 
of — 2 Gilliflowers and rake 
| rs after Supper, or elſe 
— hours aſter dinner, this will 
"fone en mee ſeth 
you be meat uſe this. 
Take of 1817 green Ginger 
chat is — — in ſyrrop, ſhred 
it into (mall pieces, put N into a 
gally- pur Cinnamon wa- 
ter to it — after dinner or ſup- 
per cat the quantity of two Nut · 
megs upon a knifes po | 
Aqua Miravilis. 
Take three pints of white Wine, 
one piur of Adu, vite, one pint of 
juice of Celandine, one dram of 
; A dram of Mellilot- 
flowers, Cubebꝭ u dram, —_— 
Nutmeg, NMece , Ginger, 
Cloves at eachadram: mingle all 
N — over · nigit, the 
next 


wee 
* A 


Kare Secrets in Phyſich. 5 © 
nent morning ſer them a ſtilling 
in a glaſs Limbeck. The Vertu. 
aq water — of 

the Lung, and being peri 

help and comfort them, i ſuffereth 
not the blood to purrifie, he ſhall 
not need to be let blood that uſer 
this water, it ſuffereth not the 
heart burning, nor Melancholy or 
flegm to have dominion, it expel- 
leth Urine, and profireth the ſto- 
mach, it preſerveth a good colour, 
the viſage . memory and youth, 
it deſtroyeth the Palſie. 7 

Take ſome 3 ſpoonſuls of it once 
or twice a week, or oftner, mor- 
ning and evening, firſt and laſt. 

Another way to nate Aqua © 

Mirabilis. 

Take » Cloves, Quibs, - 
Ginger, Mellilip , Cardimomie, 
Mace, Nurmegs, of each a dram, 
and of the juice of Celengine half a 
Pint, addin» juice of Mints and 
Balm, of eacn alf a pint more, and 
- fingle all t. e faid ſpices being 


TT. DN" 9 


—— 


being cloſepeien — 
A Audit: e 


: of che to + handful of Mead 
"Pa 7 N 
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drinking, which being you ina; 
et on the 


= * 
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9 A Choice Mannal, or, 


fiſting”. two Hours after, and the 
Ike quantity ar four in the after- 
mon, this drink is excellent good 
againſt winds; as alſo for rfie- 
carry and dropſie, being taken 
+ time. 

a Ar excellent Syyrup again Mes' 

Tancholy: 


Take four quarts of the juice | 


of Pearmains, and twice as much 
of the juice of Buę loſs and Bo- 
rage, if they be to be gotren, a 
drachm of the beſt Eng! Saf. 
fron, bruiſe it, and put it into the 


juice, then take two drachms of 


Keymes (mall beaten to powder, 
nix it alſo wirk' the juice; ſo be- 
ing mixt, put them into an ear- 
then veſſel, core red or ſtopt forty 


. Hours, heh" ſtrain By. and 


of 8 every 
; LS ts Mol ix to tile 


N 8 


der, Ju cu 
A ws e 


n N gariton 
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he iton frigidums and ſo ſew the 
ame ſlenderly in a innen bay, 
Achat you may pur the fame eaſily 
into the bottle of fyrrup, and 1 

let it hang with a thred our at the 
| mouth of tlie bottle, the ſpites 
muſt be put into the ſyfrup in the” 
bag: ſo ſoon, as: the ſyrrup is off 
the fire, whilſt it is Rot, ther af 


2 | terwards put it into the' bottle, 
and there let it hang: put but a 
1 | ſpoonfel or two of Honey amongfkt 
it, whilſt it is boiling, and it wilt 


make the ſcum riſe, and tlie ſyr- 
Typ very clear. „ 
ou mult add to it the quanx i- 
ty of a quarter of a. pifit of the 
Fr Ee 
Au excellent Receipt ſor the Plagut. 
Take one N of green Wal⸗ 
nuts, half an ounce of Saffron, ans, 
Half an ounce. of London Txeach i 
4 heaten together in a mortar, ane; | 
with a little Carduus; or forhe- oe 
water, vapour it over the fr 
it come to an Electuary: keep this 
r in 


9 3 ” 
* , 4 


— * 


— 


10 AChoice Manual, or, 
in a- pot, and take as much as a 
Walnut, it is good to cure a Fea- 
ver, Plague, and any infection. 
An excellent Cordi al. 
Take the flowers of Marigolds, 
and lay them in ſmall ſpirit of 
wine; when the tincture is fully 
' * Taken our, pour it off from the 
flowers, and vapour it away till i 
+ come to a conſiſtence as thick 
a2 EleQtuary. | 
ft For 4 bruiſeor ſtitch under the Ribs. 
Take five or fix handfulof Cab- 
bage, ſtamp it, and ſtrain it, after 
mit ñ boiled ina quart of fair water, 
chen ſweeren it with Sugar, and 
Arink it off in a wine: glaſs in the 
morning, and at four in the after- 
noon, for five er fix daies together, 
then take a Cabbage leaf, and be- 
Tween two diſhes ſtew it, being 
wet firſt in Canary wine, and that 
morning. 


, excellent Receipt ſor an Itch, 
', or an foul Scabs. 
N „ | 


bt 


2 
4 


of red Poppy water ſour ce = 
: | ba It 4 


Rare Secrets in Phyſick. 1 1 
Take Fox gloves, and boil a 
handſul of them in poſſet 


and drink of ita draught at nights” 


and in the morning, then boil z 
good quantity of the Fox gloves 
in fair running water, and anofn 
the places that are fore with the 
water. | Ik = 
. A Receipt good jor the Liver. 
Take Turpennne, ſſice it chin, 
and lay it on a filver or Purſlane 


Plate, twice or thrice in the oven 


with the bread til it be dry, a 
ſo make it into powder, every day 
make as much as will lie on 4 fix 

in an 


For Flegm, anc ię ia the throat 
| = b. 5. T © i 


1 7 Almonds, 1 1 
oy Orange flowers, 
all theſe in Milk, and anoint the 
ſtomach well with it, and lay @ © 
ſcarlet cloch next to t. 

For an extrean cold and cough. 0 

Take of Hyſlop Hater g ounces} 


12 A Choice Manzal, or, 
M Dates, ren Figs; and ſlice them 
Call, a Handful ef Raifins of the 
Jun, the: weight of a ſhilling” of | 
the powder of Liquoriſh) put 


theſe into the aforeſaĩd waters, and 
let them ſtand 5 or fix hours upon 
warm embers, cloſe covered, and 
not boil, then ſtrain forih the wa- 
ter, and put into it as much ſugar 
'of Roſes as will ſweeten it, drink of 
this in the morning, and at four of 
te K in he 3 and 
8 dog 15 n n. | 
Take one ounce of Harts-horn 
Ahaved, and boil it in chree pints gf 
'Carduus water till it come to a 
-quirt,thert take the roots 2 He- 
»Campane, Gentran, Cyprets, Tor- 
pews and of Citron Is af each 
zone ounce, Borage, Bugloſs, Noſe- 
"mary flowers, of each two ounces, 
then take a pound vf the beſt old 
Irreacle, and diffotre it in fix pints 
ot white-wine, acid chree pints of 
Woſe- water, ſo infuſe all together, 
and diſtif it. It 


Fatargeſs, agues and worms, LY 


Rare Secret i Fhyfick. 43 
It js good to ;reſiore ſpirigs ang 
ſpeech, and good againſt ſu obe. 


Take thr.e ounces of Venice Tixeh- 


Apirits ol "hs {er} Hr ran-Horſc- * 


battom which 45 left i 10 t 


Sugar · candy, and fo roaſt. 1c in che 


the ſmall pox. 2 


Iveacle, Water. 


cle, and mingle it in a quart * 


4 or 5 daies, ch en ſtill it in 

ſand twice over; aſter = ; 
and put to it a piat of pg of _ 
wind, and:ſer it in he dung till the 
tincture be clean out of it, and 


ſtrain the clear tincture out of ir, 
and ſet it on che fire till it become 


to be a thick conſiſtence, it muſt 
be kept with a (ft fire. And = 
the like with ſaffron. 
To take away Hoa ſneſs, ef 
Take a Turaip cut a hole in the 
top of it, aud. fill ĩt up, with brown 


embers, and eat it wich Buttess : 
To tate away, the Head-ach. © * 
Take the belt Saller oy}, and 
B g the 


| 114 AChoice insel, © or, 
the glaſs half full with tops of 


2 py flowers which grow in the 
Earn, ſer this in the Sun a fort- 


Head with it. 
| . For a Congh. 
* Sallet oyl; A444 vit e, and 


hen them all rogether, and before 
fire rub the ſoles of your feet 
with it. 
Ib make Jelly of Hearts: born. 
Take a quart of running water, 
and three ounces of Harts-hoin 
-fcraped very fine, then put it into 
n =! ſtone Jugend ſet the Jug in a ket- 
title of water over the fire,and let ĩt 
boy 2 or 3 hours until it jelly, 


hen ſtrain it : may put into 
I Musk, — ccd, f 
ſon ir as You pleaſe. 
To matt a Gliſter. 

Take half a quart of new Milk. 
5 v hey 


night, and fo keep it all the year, 
and anoint the remples of your 


Sack, of each an equal quantity, | 


0 


chen put into it 3 or 4 ſyoonfuls 
"of Roſe· water, oe White-wine, 


ei 
ma 


e ſire, and 
it ſcalding hot, take it 
off, and put into it the yolk of a 


new laid Egg beaten, to ounces of 


brown ſugar-caady, or black ſugar, _ 


give it to the party blood-warm. 


Another. 
Take the bone of a neck of Mut- 


ton or Veal clean waſhed, ſer it on 


the fire to boy] in 3 pines of fair 
water, and when it is clean ſcum- | 
med, then pur in the roots of Fen- 
nel and Parſley clean waſhed and 
icraped, of either of them, the 
roots bruiſed, a handful of Cam- 
momil, and Mallows a handful, let 
all cheſe boyl regerher till half be 
waſted, then ſtrain ir, take 3 quar- 
ters of a pint of this broth, brown 


ſugar- candy two ounces, of oyl of { 
F mi 


ſeed two ounees, mingle all 


* theſe together, and take it for a 


gliſter, blood-warm; when it is in 
your body, keep it half an hour, 
288 of an hour, or 
an hour if you can. | 2 
1 - Bs 4 . 


18 4 Obie Minn. il, Ir, 


4 8 Cordial to chear 
* * © Tie Heart. 
* Take one ounce of Conſerve 8 
'Gillifowers, four grains of the beſt 
Musk bruiſed as fine as flower, 
then put ſt i mo i little tin pot, and 
keep it. till u ve need to make 
"This Cort. Mowing, vi. Take 
7 pg dne Nurm gut 


e ur to ĩt one 1 
be G50 Warer, nd 1 {omg 
g 2100 He) bi of  Gilliflowers, 


* Ambergreece, mix all theſe roge- 
Cher; and drink them in the morn- 
Ing ee 3 or 4 hours, tus is moſt 


* 


Acordial fort Wind in the fto- 
; mach, or any part. 
Take fix or eight ſpoonfuls of 
| hag water, put intoÞ four 
' *drops of oyl of Cinamon. ſo drink 
it any time of the day, ſo you faſt 
two hours after. 


Re, ftorativ e. 


Take a well flefhr Capon from * 


che barn door, and Pluck out = 
fs 
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Intrails, chen waſh it within wit 
à little White · wine, then flea off 

all the skin, and rake out his 
bones, and take the fleſh, only 
cut it in little pieces, and put it 
into a little ſtone bottle, and put 
to it one ounce-of white Sugar- 
candy, ſix Faces ſlit, with the 


ſtones and pichs taken out, one 


_ arge Mace, then ſtop the bottle 
up faſt, and ſet it in a Chafer of 
water, and let it hoyl three hours, 
then take it out, and pour the 

juice from. the meat, and put to it 


one ſpoonful of red Roſe-water, 


and take the better part for your 


break · faſt four hours before din- 
ner, and the other part at chree a 


clock in the afternoon, being 


blood-warm. 
Another Reſtorative. 
Take half a pint of Claret wine, 
and lialf aint of fle, and make 
a Caudle, with a new laid Egg, 


4 pur in half 2 Nutmeg cut - into 
| +499 pieces, then take it off, che 


te, 
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= — and put in ſeven grains 


> 


* Þlood and ſtrength. 


take the whites clean from them 
and put the yolks both in one 
'  fhell, then put in two ſpoonfals of 

= Claret wine, ſeven grains of Am 


- tle Sugar-candy ſtir all theſe to 

| gether, and make them blood- 

+ © warm, and ſup them up for af 
breakfaſt chree or four hours be- 

Tore Uininer. * 

n ene Reſtorat ive. 


a a the Skin * the fat, take 


© raifins of the Sun ſtoned, a large 


„ Urink this for tw 
- for it Will encreale 


Another Reſtorative. 
Take two new laid Eggs, and 


bergreece ſmall bruiſed, and a hr 


a young leg of Mutton, 


the fleſh being cut into ſmall 
pieces, and put it into a ſtone bot- 
tle, then put to it two ounces of 


Adace, an ounce and half of Su- 
Kar- „ and ſtop the bottle, 
very d wy * boyt1 in * 


IS 


r, 

NSC 
f 
real; 


. A © | 


to it 2 ſpoonfuls of French -Barly, 
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fer three honts, and fo pn be 
juice from t meat. and keep n 
a clean glaſs, it will ſerve ſot three 
breakfaſts; ur it he will be may * 
take ſome at 3 a clock in the after - 
noon being made warm. 
* A Reſtiring Brot. 
Take 2 ounces of China- roots, 
firſt ſi very thin, then put it in a 
New Pipkin-with' 5 pints of run- 
ning water being cloſe covered, 
and ſet it upon embers all night ? 
long, where it may be very hot, 
bur nat ſeeth, then pur to chat 
water 2 great Cock Chicken, and 

* when it 15 clean ſcummed, put in- 


- fix dares. flir, with the pithe and 
ſtones taken ut, 2 ounces. of rai- 
ſins of _— — —_ 2 
Mace, let al | | rs 
till half be conſumed, then take: 
out the Cock, and beat the fleſn of 
it in a clean Mortar, and a litt 
of the broth, then ſtrain it all to- 
gether throughout a hair Cyl 


I 
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1 » tender, then hut in two ſpoonfuls 
el hq — and * — 
it ite Sugar. candy, drin 
-of this broch, being made warm, 
half a pint in the morning early 
faſting, and fleep after it if you 
can, drink a good draught at three 
of the clock in the _ afternoon, 
5 ahis'broth is very good for a Con- 
. -iſumprton, : and the longer they 
 >rake fr, it ĩs the better. 
en flrengthening' Meat. 
ot Take Potato roots, roaſt them 
; cahr bake chew, then pill. them, and 
Mice them into à diſh, put to it 
lumps of raw Marrow, and a few 
2 — rang 3 Mace, and 
ANweeten it with ſu gar taq our taſte, 
und ſo eat id infleady. of rburteted 
{= Parſaips. 
be” * Brorblſor xCunſumption. 
Fake 3 — 8 break 
min pieces, chem in 
agilen df water dl at be con- 
ſumed, then ſtrain che liquor 
ret 2 Cullender, and he — 


—— 4 


* 


2 * 
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ſtand white it be cold, thet'take 
off aff the fat clean and put the 
- broth into a pipkin, and put to 
it n gobd Cock- Chicken, and a 

*knackle df Veal, then put into it 

the bottom of a white loaf, a whole 

Mace, two ounces of Raiſins of - 
the San ſtoned, ſix Dares flirflec * 
all cheſe bayl rogether till halÞhe | 
conſumed, then ſtrain it, in 
of Almonds, take a fe Piſtaclis 
kernels, and beat them, and ſtrain 
with your broths as vou do Al- 
mond milk, and ſo ſweeten it with } 
white ſugar, and dcink half a pint 
early in the morning, andar 3 a: 
clock in the afternoon, and ſo con- 
tinue a good while together, er elle | 
it will do you no good. 


Anot ber Cordial. 'F 
Take a preſerved Nutmeg, « 
it in four quarters, eat- a quarter 
at a-breakfaſt, and another in the 
afternoon, this is good for the head | 
and ftomach. 
2:2 of 


2 A Choice Manual, or, | 


4 Eordial for 4 bre faſting. 

Est à good piece of à Poiiect- 
tron preferred, as big — 2 

fingers in length & — and ſo 
at 3 of che clock in the afternoon. 
I Refloring Breaꝶ ſaſt. 

Take the brawn of a Capon, or 
Puller, 12 Jordan Almonds blan- 
.. hed, beat them together, and 
ſtrain out the juice with a draught 
2 broth, and take it for a 

a brei 5 Or to bed ward. 

BB 'o4- Medicine for any griping 

= 5 Take a pint of Claret wine, put 

- goit a ſpoonful of Parſley- ſeed, and 

A ſpoonful ef ſweet Fennel ſced, 
T. py a dozen cloves, a branch of 
oſemary, a wild Mallow root 
clean waſht and ſcrapt, and the 
ppich taken out, with a good piece 
> Lan ar, ſer this on the fire, and 
| ag very well with all 
_— It, then drink a 

draught of it in the mornin 

. and at 34 clock in the af- 
To 


ö 


ue. 
ci. 


o 


n 


Cockrel, or two Chickens. clean - 8 


r a 


F 
* 1 
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To Fee the Body Laratiut. | 
Take half 'a pint of running 
water, put it in à new pipkim 
with a cover, then put into che 
ware two ounces of Manns, aut 
when it is diſſolved, ſtrain it, and 
put to it ſour ounces of Darnask 
Prunes, eight Cloves, a branch of 
Roſemary, ler all theſe ſte to- 


gether while they be very ten- 
der, then eat a dozen of them 


with little of the liquor an hour 
before dinner or ſupper, then take 
a draught of broth and dine. 
© To make i China Broth for s | 
3 Conſumpti os. 
Take China roots thin ſſiced two 
ounces, ſteep it 24 hours in eight 
pints of fair water, letting it ſtand 
warm all the time, being cloſe 
covered in an earthen bipkin, ar 


Iron pot, then put to it a good 


dreſſed, and ſcum it well, then put 
in five leaved Graſs 2 handfuls, 
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ther half a handful 20 Dates ſliced. 
2 or 3 Mace and the bottom of a 
Manchet. let all tiieſe ſtew roge- 
ther, until not above one quart re- 
mains; then ſtraim it, and take 
all the fleſh, and ſweet bones, beat 
them in a ſtone Mortar, ant ſtrain 
out all the juice with the broth, 
chen ſweeten it with two eunces 
ab white Sugar - candy in powder, 
and take thereof half à pint at 
once. early in the morning warm, 
and ſl.ep after it if you can, and 2 
hours before ſupper at your plea- 
ſure ; when you ſteep che root, 
ſlice two drachms of white San- 
ders, and as much red e 
| and fe them boyl in the broth. 
Di:! A Gentle Purge. 

\Take an ounce of Damask 
Roſes, eat ivall at one time, faſt, 3 
quarters of an hour after, then 

take a draught of Broth and dine. 
qr, Another Purge. 

Take the weight of 4 or 5 pence - 
-=oſRabarb, eu it in little pieces, 


and 


La th e 
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and take at! ul or twoof good 
Cur raus waſht very clean, ſo min- 
gle them together, and ſo eat them, 
faſt an hour after, and begin chat 
meal with-broth, y ou may take it 
an hour before if you will. 


Broth far: 4 Conſumpt ion. 
Take a coarſeÞullet; and ſor wp 
the belly; and an ouncd of the con- 


ſerves of red Roſes, of the con 


ſerves of Borage and Bugleſs ſſo- 
wers, of each of them halt an 
ounce, pine Apple kerneis, and 
Piſtachs, of each half an Gunce 
bruĩſed in a Mortar, 2 drachms of 
Amber pewder, all mixed toge- 
ther and put in the belly, ctheniboil 
it in 3 quarts of water, with agri- 
mony, Endive and Succory, uf 
each one handful, Sparrow. graſs 
roots, Fennel roots. Caper roots, 
and one handful of Raiſms vf the 
Sun ſtoned, when it is almoſt bey- 
led, take out the Pullet and bear 
it in a ſtone Mortar, chen Pur it 
into the liquor again, and gat it 


C4 


ate” 
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three or four walmes more, then 
ſtrain ãt, and put to a lietle red 
Noſe water, and half a pint of 
whire wine, and. ſo drink it in a 
morning and ſlrep after it. 
Jo prevent miſcarrying. tt: 
Take Yenice Turpentine, ſ pread 
it o black brown paper, the 
breadth and length of a hand, lay 
t w the ſmall of her back, then | 
give her to drink a cqudle made 
of Muſcadine, and put into it the 
s of twenty. three ſweer Al- 
nt dried, and finely powdered 
7 7 For -Boils, or Kzbes, or | 
ts draw a Sore 


= © « 2s — Oyl. 
..Shreda pound of — 
nd knead it into a of ſweet 
-Butter; it, ſtrain ir. 
24 of Receipt for the Pleuri ſie. 
Ae 3 round Balls of Horſe- 
by +boyl chem in a -pint of 


white 


off white wine till half be conſu- 


med, then ſtrain it out, and ſwee. 
ten it with a little Sugar, and let 
the Patient go to bed and drink 
this, then lay him warm. 
For an Ague. 
Take a pint of Milk and ſeth iron 


the fire, ind when it boyls par in 4 


pint of Ale, then take off the curd 
and put in 9 heads of Cardius, let 


it boyl till half be Waſted, then to 


every quarter of a pint put a good 


{ ſpoonful of Wheat-flower, and 2 


quarter of a ſpoonful of groſs Pep 
per, and an hour before" the fir, 


let che Patient drink a quatt of - 


a pint, and be ſure to lye —_ 
ſwear before the fir. 4 


An excellent Balm for en. 14 . 


Non. 9 43" 


Take 2 good handfals of 


E- 
eliſb Tobacco, ſned it ſmall,: and 
put it in a pint of Sallet Oyl, 


and ſeeth it on a ſeſt fire to fing- 
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pud in two ounces of Venice Tur-y , 
——— 6 

For ar Ach. 


. Take of the befi Gall, white] 
wine Vinegar, and Aqua zite, . of 
each a like quantity, and boyl it 
gently on the fire till it grow 
elammy, then put it in a glaſs or 
pot, and when: you. uſe any of it, 
warm it againſt the fire, rub, ſome 
of it with your hand on the aking 
place, and lay a nnen cloth on 
it, do this morning and even- 


ing. 
Ta nabe 4 \Seqr-cloth. 

Vireins War, Sperma Ceti, Fe- 
nice: Turpentine, oyl of white 
Poppy, oyl of Ben, oyl of ſweer 
Almonds. 

For Wii nd in the ſtomach, and 
AA der or the Spleen. . 
Take 21 0% of broom, and 
kn ee pint of; Beer or Ale 

it bg half conſumed, and drink 
NET and the ſtomach, 
andivethaSpldcye; -: Kobe 


OY 


4 Bek © of: Iaf. Gold - car finall 
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A noſt excellent water for a conſump- 
tion and Cough of the Lungs. 

Take à running Cock, pull him 
alive, then kill him, when he is 
almoſt cold, cut him abroad by 
the back, and take out the In- 
trails, and wipe him clean, then - 
cut him 1n quarters, and break 
the bones, put him into ſuch a 
Still as you ſtill Roſe- water in, and 
with a pottle of ſack, a pound of 
Currans, a pound of Raiſins of 
the Sun ſtoned, a quarter of 2 
pound of. Dates, the ftlones taken 
out, and the Dates cut ſmall, two 
handfuls of wild Thyme, two 
handfuls of Orgares, two hand- 
fuls of Pimpernel, and two haud- 
fuls of Roſemary, two handfuls 
of Buglofs and Borage flowers, a - 
otrle of nei milk of a red Cow, 
ill cs wilt a ſofc fire, put into 


the iglaG//thar rhe! waer doth 


drop mo, Halt a pound) of Sugar 
candy: beaten very ſchall, one 


among 


—_— — 
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among the ſugar, 4 grains of An- 
bergveece, 12 grains of 2 red 
Pearl, you muſt mingle rong 
water with the (mail, aud drink 4 
ſpoonfuls at a time in the morning 
faſting, and an hour before ſupper, 
you muſt ſhake about the giats, 
when you drink it. 
Fir à Bxuiſe. 

Take 6 ſpoonfuls of Honey, a 
great handful of Linfeed, bruiſe: 
theſe in a Mortar, and boyl them 
ma pint of Milk an hour, then 
ſtrain ir very hard, and anoint 
your breaſt and ſtomach with it 
every. morning, end evening, and 
lay ared cloth upon it. 
« - The! Eye water for the infirmities 

aul diſeaſes of the Eyt. 
axe of the diſtilled water of 
tze white: wild Roſe, halfa pound 
of--thedjifitted water of Celan- 


Eye-bright,and Rue, 


line Fennel 
of ' eactiewoounces, of Cloves an, 


ounce, und a half, of white Sugar» 
candy one drachm, of Tat/a pre. 


nam, ply ae". 


PP 


d 
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pared theſe ounces, pulverize al 


ſelves, ſaving that you muſt bruiſe 
he Camphire wich your Sugar- 
candy, for ſo it breaks beſt, ther 
mix all the powders together in 
i Paper, put them in a ſtrong glaſs, 
pour the diſtilled waters upon 
them, and 3 pints of the beſt 
French white wine that can be had, 
ſhake it every day 3 or 4 times 
long together for a month, and 
then you may uſe it: remember to 
keep it very cloſe ſtopt. This is 
verbatim as it was had from the 
11 
A Medicane very good the Drop ſſe 
or the Scurvy, and to clear the Blood. 
Take 4 gallons of Ale, drawn 
from the tap into an earthen 
Stand ; when the Ale is two days 
old, then you muſt put in of 
Brookline , of Water-creiſes, of 
Vater-mints wit fed ſtalks, of 
ich four ha Haff a peck of 
Kurvygraß, 8 ill theſe be 


theſe ingredients each by 6.3 


clean 


* 
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clean. picked , and waſhed and 
dried with a cloth, and ſhred with 
a knife, and then pur into a bag, 
then put in the Ale and ſtop it 
cloſe, fo that it have no vent, ſtop 
it with Ric Paſte; the beſt Scurvy 
gra groweth by the water fide, 
it muſt be ) dates after the things 
be in, before you crink it. Take 


two quarts of water, and put in . 


ounces of Gulacun, two ounces of 
Sarſaparilla, one ounce of Saxi- 
frage, put it into a pipkin, and in- 
fuſe it upon the embers for 12 
hours, and then ſtrain jr, and put it 
into the Ale as ſoon as it hath 


done working, this being added 
makes the more Caudle. | 


| For ſore Eyes. 
Take half a_pint of red Roſe- 


Woater, put therein 4 penniworch - 


ef Aloe ſuccotrina, as much Bole- 


ermorlacl in quantity, let this lie 4 


24 hours in ſteep, then waſh your 


eyes with it evenings. and morn-. 


10gs with a Feather, and it will 
help them. 4 


1 : 
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A Sirrup to ftrengthen the ſtomachs 
ani the brain, and to nate 4 4 
ſweet breath, . 

Take Rinds while they be new, 
one pound of running water the. 
va lue of 5 wine pints, then ſeeth 
it unto 3 pints, then ſtrain i it, and 


wich one pound of Sugar, feetlt 4 


it to a ſyrrup, and when you take 
it from the fire, put to it four 
grains of Musk. 

Fir the burning ia the back. 
Take the juice of Plagcain, and 


1 Womans milk, being of a I 


with Child, put thereto a ſpoonful 
of KRoſe- water „ and -wer a fine 
gloth in che ſame, and ſo lay it 
i your Back where the hear is. 
A very good Medicine fo. 1 
ſtay the Poitisg . 
Take of Spear- Mints, Worm- 
wood, and red Roſe leaves; dried, 
> of each” half a handful, of Rye- 
bread grated a good. hahdibl, 
boyl:all- theſe in red. Roſe-water 
and Vinegar, till they He ſome⸗ 
, C 2 what 
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what tender, then put it into a 
linnen cloth, and lay it to the ſto- 
mach as hot as you can endure 
Ir, heating it 2or 3 times a day 
with ſuch as it was boyled in. 
For weakneſs in the Back. 
Take Nep, and Clary, and the 
Marrow of an Oxe back, chop 
= very ſmall, then _ rhe 
of 2 or 3 Eggs, and ſtrain 
them all 2 x fry them, 
uſe this 6 or 7 times together, and 
after. it drink a good draught of 
3 — 2 4 
- To make a Cap for the pain ana 
5 colaneſs of the Read. 1 
Take of Storàx and Benjamine, 
of both ſome 12 penniworth, and 
bruiſe it, then quilt it in a brown 
paper, and wear it behind on 
your head. 5 | 
To-mabe pectoral Rouls for 4 Cold. | 
Take 4 ounces of Sugar finely 


ced Liquoriſh, 2 grains of Musk, 


OA moo aA©£NKt a Do oc. mo cc 


beaten, and half an ounce of fear. |, 
and the weight of rwo pence 6, | 
N the 


I 
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the ſyrrup of Liquoriſh , and fo 
beat it up to a & paſte, with 
2 little ſyrrup of Hore- hound,and a 


} little Gum-dragon,: being — 45 


in Roſe· water, then roul them in 
(mall Rouls and dry them, and ſo 
you may keep them all the year. 


For the Running of the Reins. 

Take the pith of an Oxe that 
goeth down the back, a pint of 
red Wine, and ſtrain them toge- 
ther through a cloth , then boyl 
them a little with a good quanciry 
of Cinnamon, and a N 
a large Mace, a quantity Par 
A. drink this firft and laſt 

I. 


| For 2 

Take the juice of a Lemmon, 
and a little Bay-falt, and waſh your 
hands with ir, and let them 'dry 
of themſelves, waſh them again, 
and yon ſhall find all the ſpots and 
7 ſtains gone. f 
| C 3 For | 
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For a Pin, aud neb,and red- 
| neſs in de Eye. 1 
Take à pint 5; 
water; half a pint of white- Wine, 
a much of LA Calaminaris, as a 
Walnut bruiſed, put all theſe in a 


glaſs, and fer them in the Sun one 


week, and ſhake the glaſs every 

day, then take it out of the Sun, 

and uſe it as you ſhall need. 
A ſpecial Medicine to 
pPreſerve the Sigbhe. 


: Take of brown Fennel, Hone 6 
. fackles of the hedge. of wild Dai- 
ne- rot picked; and waſhed; and 


dricd,'of Pealwort, of Eyebright 
of 'red * Roſes,” the white —_— 
away, of each of theſe a han 


dry gathered, then ſteep all theſe | 
- Herbs in a-quarror 3 pints of the 
beſt white Nine in an earthen, 

Por, and ſo let. it lie in ſteep 2 or 3 
daies cloſe covered, ſtirring it 3 


times a day, and ſo ſtill it with a 
gentle fire, making two diſtil- 
lings, and ſo keep it for your uſe. 

= A 


** 
* . 


o 


white Roſe- 


ful 


| 


| 


n= wel a as ob no eb As oo ak am 
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A proved Medicine for te 
Nllow "Faundits. F-* 4 

Take a pint. of Muſcadine, a 
pretty quantity of the inner bark 
of a Barbery tree, 3 ſpoonſuls of 
rhe greeneſt gooſe dung you can 
ger, and take away all the white 
ſpots of it, lay them in ſteep all 
night, on the morrow ſtrain it, and 
put to it one grated Nutmeg, one 
penniworch of Saffron dried, and 
very finely beaten, and give it to 
drink in the morning. 

Jo nate Pectoral Rouls. 

Take one pound of fine Sugar, 
of Liquoriſh and Anniſe ſeed 2 
ſpoonfuls, Elecampane 1 ſpoon- 
ful, of Amber, and Coral, of each 
| a quarter of a ſpoonful, all this 
mult be very fancly beaten and 
{| ſearced, and then tlie quantity 
that is ſer down muſt be taken; 
mix all theſe powders together 
well, then take the white of an 
Egg, and beat it with a pretty 
quantity of Musk, then take '2 
| | C4 brazen 
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Þrazen mortar very well ſcoureds | 


1 «gr S5 weren 
, ‚ Ä rr 
TY 


and a ſpoonful or 2 of the Pow- | 


= ers, and dro> fome of the Egg to 


t, ſo beat them to a paſte, then 
make them in little rouls, and lay 
them on a place to dry. 

A plaiſter for a ſore Breaſt. 
Take crunis of white bread, the 
tops of Mint chopped ſmall; and | 
boyl.cherain ſtrong Ale, and make 
it like a poulteſs, and when it is 
almoſt boyled, pur in the powder 
of Ginger, and oyl of Tyne; ſo 
1pread it upon a cloth, it will 
both draw and heal. 
A Medicine for the dead Palſie, and | 
Ihr them that have loſt their ſpeech. 
Take Borage leaves, Marrigol 
leaves, or flowers, of each a go 
handful; boyl it in a good Al 
Poſſet, the Patient muſt drink 2 


good draught of ir in the mort 


7 ing, and ſweat; if it be in the 
or lege, chey muſt be chafed 
for an hour ot two when they be 
grieved, and at meals they 1 
Pf rin 
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drink of no other drink till their 
| ſpeech come to them „ and 
in winter, if the herbs: be not to 
be had, the ſeeds will ſerve, - © 
Alt approved Medicine for a 
| Ach or Swelling. 33 
Take the flowers of | 
and Roſe leaves, of each of them 
2 like quantity, and ſeeth them 
in White wine, and make 2 Plai- 
_ thereof, and ler ir be laid as hot 
as may be ſuffered to the place 
grieved, and this will caſe a ban, 
and aſſrage che ſwelling. 
AY kn Medicine for 42 
mi 
Ake a k - 
mary levves and dowe — and boyl 
them in White wine, and with a 
little Cinnamon and Benjamin 
beaten in powder, being put there- 
to, let the Patient uſe ts waſh! his 
mouth very oſten and 
this will preſently help him. 
Age Broth for one that is meat. 


Take part of a 2 oſc Lamb. 
C 5 and 


— — _—_ 
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and a pretty running Fowl , and 
fer them on che re in fair ſpring 
water, and Nei ix boyleth, fcum 
i well, @ done put in two large 
Mace, and ſew Raiſins of tlie 
Sun ſtoned, and à little Fennel 
cot, and a+ Parſly root, and let 
them boyl; if the rarty be grieved 
with heat or cold in the ſtomach, 
heat, put inkwo handful of bar- 
ley boyled before in two waters, 
and ſome Violet leaves, Sorrel, 
Juccory, and a little Egrimony; 
if cold, put in Roſemary, Thyme.. 
2 littie Marrigold leaves, Barrage, 
and Bugfoſs, and bo) l this from 4 


7 


pints to leſs than one. 


- A Kectit far Purging. D. T. 

Take the leaves of new Sene 6 
ounces, of choſen Rubarb one 
ounce and half, leaves of Sage, and 
Dock roots, of each one ounce, 
of Barberries half an ounce, Cin- 
namon, and Nurmeg of each an 


I 


ounce, - Anniſe-ſeeds and Fennel 


of: Ta- 


ſecds, of each 6 drachms, 
| marisk 


„ OE EO awd 
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marisk half aa ounce, Cloves and 
Mace, of each half a drachm, bear 
them into à groſs poder, and 
hang them in a linnen bag, in fix 
gallons of new Ale, ſo drink it 
faſting, in the morning and at night. 
To comfort the ſtomach, and 
help windineſs and Rheum. 

Take of Ginger one penniwortli 
Cloves 4 penniworth, Mace ſeren 
penniworch, Nutmeg 4 pehnt- 
worth, Cinnamon 4 penniworth, 
2nd Galingal two penniworth, 
of each an ounce, of Cubebs, Cor- 
ral, and Amber, of each 2 drams, 
ef Fennel ſeeds. Dill ſeed, and Car- 
raway feed, of each one ounce, of 
Liquoriſh and Anniſe ſeeds, of each 
an cunce ,. all- beaten into fine 
powder, 1 pound and a half of fine 
beaten Sugar, which. muſt be ſer 
on a ſoft fire, and being diſſolved 
the powders being well mixed 
there with till it he ſtiff, then put 
rhereunto half a pint of red Roſe- 
water, and mix them well toge- 
| - ther, 
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ther, and put it into a gall ; 
and cake nk firſt in the 2 
ing, and laſt in the evening. as 
much as a good Haſel Nut, with a 
ſpoonful or two of red Wine. 
To make a Callice for a weak perſon, 

Take a good Chicken,and a piece 


of the neck end of Lamb or Veal, 


Nor ſo much as the Chicken, and 
ſet them on the fire, and when they 
boil and are well ſcummed, caſt in 
4 large mace, and the pieces of the 
bottom of a manchet, arid half a 
handful of French barly boiled in 
3 waters before, and put it to the 
Broth, and rake ſuch herbs as the 


rty requireth, and put them in 
Sh the broth hath boiled Half 


| an hour, ſo bail it from 3and a half 


to i, then caſt it through a ftrai- 
ner, and ſcum off all the far, ſo let 
Ir cool,” then takt 20 good Jordan 
almonds, or more if they be ſmall, 


ome of the broth, or if you think 
L broth to0 dress, 5 — 


{| andgrind them in a mòrtar with 


i 
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them with; ſome fair water, and 
ſtrain. them with the broch, then 
ſer it upon à few coals and ſeaſon 
it with ſome Sugar, not too muen, 
and when it is almoſt boiled, rake 
out the thickeſt, and beat it all to 
pieces in the mortar, and put it ia 
again, and it will do well, ſo there he 
not too much of the others fleſn. 
| For the Gout. 

Take 6:drams of Ciriacoftine 
faſting in the morning, and faſt 2 
hours after jr, you may roul it up 
in a Wafer, and take it as Pills, or i 
Sack, as you conceive is mo 


agreeable for the Nomach; this 


proportion is ſufficient fora Wo- 
man, take 8 drams for a man, ani 
take It every ſecond day, until you 
find remedy for ir, it is a gentle 
purge that works only upon winde 
and water. : 4 jap Bs Pet PS. 

The Poulteſs for the Gut. 

Take a penny loaf of whitebread; 

and ſlice ix, and put it in fair watery 
2 Eggs beaten together, a _— 


WW; 
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of red Roſe icaves,/.2 penniworth 


of Saffron dryed to poder, then 
take the bread out of the water, 
and boil it in a quantity of good 
milk, with the reſt of the ingre- 
dients, and apply it to the place 
Brieved, as warm as you can well 
endure, 


For them that cannot bear. 

Put into their ears good dried 
Nen 
A Soveraign waer, good for many 

; *Cures, and the h:al:b vf bodies. 

Take a gallon of good Gaſcoign 
Wine, White or Clarer ; then take 
Ginger, Galingal, Cardomon, Ci- 
namon, Nutmegs, Grains, Cloves, 
Anniſe ſeeds, Fennel Seeds, Car- 


raway ſeeds, of each of them 3 


drams, then take Sage, Mint, red 
Roſe leaves, Thyme , Pellitory , 
Roſemary , wild Thyme » wild 


®'' Marjoram, Organy, Pennimoun- 


tain, Penniroval, Cammomil, La- 


Jendar, Ayem, of each of them 2 
þ handful, 


. 
* Mons. BM 1 


' 
Loa ated 
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handſul, then beat the ſpices 
ſmall, and the herbs, and put all 
into the Wine, and let ir ſtand for 


the ſpace of 12 hours, ſtirring it 
divers times : then ſtilt it in a 


| Limbeck; and keep the firft water 


by it ſelf, for it is beſt, then will 
there come a ſecond water, which 
is good, but not ſo good as the 
ficſt, the Virtues of this Water be 
theſe: It comforteth the Spirit 
Viral, and preſerveth greatly the 

Spirit Vital, and preſerves the 
youth of man, and helpeth all in- 


Nard diſeaſes coming of cold, and 


againſt ſhaking of the Palſie; It 
cureth the contract of ſinews, and 
he ljpeth the conception of the 
barren, it killeth the worms in 
the belly, it killeth the Gour, it 
helpeth the tootk · ach, itcomforteth 
the ſtomach very much, it cureth 
the cold Dropſie, it breaketh the 
ſtone in the back, aud in the reins 
of the back, it cureth the Canker, 
it helpeth ſhortly the ſtink- 
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ing breath; and whoſoever uſetli 


this water oft, it preſerveth them 
in good liking; this water will be 


better if it ſtand in the Sun all the 


Summer, and you muſt draw of the 
firſt water bur a pint, and of the ſe · 
cond as far as it will run, until the 
whole gallon of wine and herbs be 
all done out, but the laſt water is 
very ſmall, and not half ſo good as 
the firſt; if you do draw above a 
— of the beſt water, you muſt 
e all things more as is aforeſaid. 
- To: ftench the bleeding a wound. 
Take a Hounds:turd and lay it 
on a hot coal, and bind it thereto, 
and that ſhall ſiench bleeding; or 
elſe bruiſe a long worm, and Wale 
powder of it, and caſt it. on the 
wound; or rake the ear of a Hare, 
and make powder thereof, and 
caſt chat on the wound, and that 
will ſtench bleeding. 
For ſpitting - * blood aſter 4 
fall or bruiſe. 


Fake Botradys Vervain, Noſe= 
bleed, 
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bleed, and 5 leaved grafs, of each 
altke, ard ſtamp them in a mortar, 
and wring out the juice of them, 
and put to the juice as much Goats - 
milk, and let them ſeeth together, 
and let him that 1s hurt drink of 

it 7 dayes together till the waxing 
of the Moon, and let him drink 
alſo Oſmory and Comfry with 
ſtale Ale, and he ſhall be whole. 
For to heal hin that ſpittetb Blood. 
Take the juice of Bertony, and 
temper that with good milk, and 
give the ſick to drink four dayes, 


. 


and he ſhall be whole. 
For to bnow whether one that hath 
_ the Flux ſhall live or die. 
Take a penny weight of Trefoile 
ſeed, & give him to drink in Wine 
or water, d& do this; dayes, and if it 
ceaſe he ſhall live, with the help 
of Medicine, If not, he ſhall die. © 
For to ſtench the bleeding of a Vein. 
Take Rue and ſeeth it in water, 
and after ſtamp it in a Mortar, and 
| Jay it on the Vein, then take 
V0 Lambs 
| EY 
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Lambs wooll that was never wa- 
ſhed , and lay that thereon, and 
that ſhall ſtench bleeding. 

For a Vein that evil ſmitten. 

Take Beans and peel away the 
lack, and ſeeth them well in Vi- 
negar, and lay them on the Vein 
hot, in manner of a Plaiſter. 

For one t hat pi ſſetb Blood. 

Take and ſeeth Garlick in wa- 
ter, till the third part be waſted 
away, let him drink of the water, 
and he ſhall be whole. 
For 4 woman travailing with Child. 

Take and give her Tittany to 
drink in the morning; and ſhe 
ſhall be delivered without peril, 
or Elſe give her Hyſop with wa- 
ter that is hot, and ſhe ſhall be 
delivered of the child, although 
the child be dead and rotten, and 
anon when ſhe is delivered, give 
her the ſame without Wine, or 
bind the herb Argentine to her 
noſtrils, and ſhe ſhall be ſoon deli- 
vered, or elſe Polipody and ſtamp 


it, 


_ * 
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it, and lay that on the womans foot 
in manner of a Plaiſter, and ſhe 
ſhall be delivered quick or dead, 
or elſe give her Savory with hot 
water, and ſhe ſhall be delivered. 
Againſt ſurfeiting and digeſting. 
Take the bottom of a wheat loaf, 
and toſte it at the fire, till. it be 
brown and hard, and then take a 
good quantity of Aqua vitæ, and 
put upon the ſame roaſted, and 
put it in a ſingle linnen cloth, and 
lay it at the breaſt of the Patient 
all mght; and with the help of 
God he ſhall recover, and he ſhall 
vomit or purge ſoon after. 
A water to comfort weah Eyes, and 
to preſerve the fight. ; 
Take a gallon and a half of old: 
wheat, fair ana clean picked from: 
all manner of ſoil, and then ſtill 
it in an ordinary Still wich a ſoft: 


fire; and the water that comes off 


it muſt be put in a glaſs, then: 
rake half a pound of white Sugar - 
candy, and bruiſe it in a mor- 


tar 
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tar to powder, and after 3 dayes, 
when the water hath been in a 


| if} glaſs, then put in the powdered 


Candy , then take an no of 

z Tutia prepared, and put ir 
— the ola ro the reſt ＋ the 
ſtuff, then take an ounce of Cam- 


Wi! phire and break it between your 


|, and pur it into the 
ys; then ſtop the glaſs cloſe, and 
the longer it ſtands, the better it 
will be. | 
For tender Eyes, or for Children. 
Take a little piece of white Su- 
gar-candy as much as a Cheſnut, 


and put it into 2 ſpoonfuls 
p, 


of white Wine to then take 
ir out again and dry it, and when it 
Is dry, bruiſe it ina clean Mortar 
that taſtes of no ſpice, then put it 
upon 2 white Paper. and ſo hold 
it to the fire that it may be thorow 
dry, and then ſearce it thorow a 
little fieve. 
For het and red Eyes. 

Take ſlugs, fuch as when you 

7 7 touch 
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touch them will tern like the pow 
mel ef ſwords, 12 or 16, ſhake 
them firſt in a clean cloth, and then 
in another, and not waſh them, 
then ſtamp them, and put 3 r 4 
ſpoonfuls of Ale to them, and ſtrain * 
it through a dry cloth, and g ve it 
the party morning and evening, 
firſt and laſt. | 
For Torns. 

Take fair water half a pint, Mer- 
cury ſublimate a penniwortk, Al- 
lum as much as a Bean, boil al 
theſe together in a glaſs Still, till 
a ſpoonful be waſted, and alwayes 
warm it when you aſe it, this vater 
is alſo good for any Itch, Tetter, 
Ring · worm or Wart. | 

Searcloth for a Sore, oy Sprane, 

or axy ſwelling. * 4, 

Take Vervain 7 ounces, of Sit 
7 ounces, of Camphire 3 drams;- 
of oyl of Roſes ren ounces, let 
rhe Wax and this Oil boil cill the 
Wax be melted, then put in your 
Sires finely beaten, ſtirring it _ 

e 
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the fire till it look brown, then put | 

in the Camphire finely beaten , 

and let it boil 2 or 3 walms and 

then dip in your clothes. 
A Poulteſs for a Swelling... | 
Take a good handful of Violet 
leaves, and as much Grundſel, of 

Chickweed and Mallows, half a 

handful, cur all theſe with a knife, 

and ſo ſeeth them well in Conduir 
water, and thicken it with Barly 
meal, being finely fifted, and ſo | 
roul it ſure, and lay it to the ſwel'd 
place, and ſhift it twice a day. 

To make 4 ſtrong water good for a Can- 
ber or any old Sore, or to eat any 
lump of Heſh that - growtth,. _ 
Take of Celendine a handful, of 

red Sage a handful, and of Wood- 

bind leaves a handful, ſhred all 
theſe tagether very ſmall, and ſteep 
them in a quart of white Wine and 
a-pint of water, letting ir ſtand 
all night, and on the -morrow 
ſtrain it, and put therein of Borax, 
and Camphire of each nine penni- 

| _ worth, 
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- worth, and of Mercury four pen- 


| 


htm mom 


niworth, and ſer them on a-ſoft 
fire, boiling ſoftly for the ſpace of 
an hour, and when you will uſe 
it, warm a little of it, dip in it a 
cloth, and lay it on the Sore, or 
dip it in any Cottoa. 
To heal any Bruiſe, Sore, or Swelling, 
Take two pound of Wax, and 
two pound of Roim, and two 
pound and a half of butter, and 
four ſpoonfuls of Flower, and 
two good ſpeonfuls of Honey, 
put in your Wax, Rofin, and your 


Butter altogether ,. boil all theſe 


together and clarifie it, then put 
in two ounces of Carmerick, and 
when it hath thus boiled a quarter 
of an hour, put a little water in a 
diſn, and put it in, and let it ſtand 
till it be cold, and when you will 


uſe it, you may melt it on a ſoft 


fire, and put in your clothes, and 
make a Scarcloth, and you may 
ſpread it Plaiſter · wiſe to heal · any 
wound „ oa3eemal] 

A 
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A Medicine for any wound old or new. 
Take a pint of Sallet Oil, and 
4 ounces of Bees Wax, and two 
ounces of Stone pitch, and two 
- ounces of Roſin, and twoounces 
of Yenice Turpentine , and one 
penni worth of Frankincenſe, and 
a handful of Roſemary tops, and 
a handful of Tutſan leaves, and 
a handfut of Plantaia leaves; 
theſe herbs muſk be ſtamped, and 
the juice of them put to the things 
aforeſaid, and let them boil toge- 
ther about a quartet of an hour, or 
thereabours, this being done, put 
it imo an earthen pot, and when ir 
is cold you may uſe it as you have 
orcaſion, and keep it a yeat, a moſt 
excellent Medicine. | 
A Medicine for aWin _ 
Take black Soap and unquencht 
Lime, of ＋ a like — bove 
them mall together , and 
— 2 a woollen cloth, aud 


ic onche Wen, aud it will oon- 


e | oy 
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For breaking out of Childrens beads. 

Take of white Wine, and.ſweer 
Butter alike, and borl chem toge· 
tber till it come to a Salve, and 
fo annoint the head therewith. 


For to mundift, and gently to cleanſe 
* wlcns, and breed new firh. © © 


Take Roffn eight ounces, Colo: 


pbonia four ounces, Era & Oliva, 
Ana one pound, Adipis ovint, Gum 


Auna Opoponacs , Ana one 


dunce, fine Frugi is e115, boil 


Jour Wax, Colophant and Reſon, 


with the Oil together, then ſirain. ' 
the Gums, being firft diſiolved in 
Vinegar, and. bcil it with a gentle 
fire; chen rake it off, and put in 
your Yerdigrirce ,. and fine. pow- 
der, and aſe it according to Art. 


A Fomintdtion. 
Take the hquor wherein Neats- 
feet have: bren boiled, wuh But- 
ter, and new Milk, and uſe it in 
mahner of 2 Fomentaitisu. : 


3 D Feß 
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For the Falling-ſichneſs, or 
| Convul ſions. 
Take the dung of a peacock, 
make it into powder, and give fo 
much of it to the Patient as will 
lie upon a ſhilling , in Succory- 
water faſlicg.  - 
For a Tetier, proceeding of 4 ſalt-ha- 
mour in the Breaſt and Paps. 
Annoint the fore place with 
Tanners Owſe. | 
For the bloody Flux. 
Take the bone of a Gamm-n of 
Bacon, and ſet it up on end in the 
middle ofa Chareoal fire, and let 
it burn till it look like Chalk, and 
that it will burn no longer, then 
powder it, and give the powder 
thereof unto the ſick. 
4 Flaiſter for all manner of bruiſes. 
Take one pound of mede wax, 
and 2 quartern of Pitch, half a 
quartexn of Galbanum, and one 
und of Sheeps tallow , ſhred 
them and ſeeih them ſoftly, and 
put co then a little white Wine, 
or 
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or Vinegar, and take of 
1 2 Maſtick, of 
each half an 28 11 powder, and 
ut it to, a them together, 
— ſtill them, till it be well relen- 
ted, and ſpread this ſalve upon 2 
mighty Canvas that will oyer- 
ſpread the ſore, and lay ir thereon 
hot Ang be Ler- 
o maee Unguentorum. 
Take Rofin, Perrofin, and half 
a pound of Virgin wax, Frankin- 
cenſe 2 quarter of a pound, of 
Maſtick half an ounce, of $ | 
tallow a quarter of a pound, of 
Camphire two drams, melt that 
that is to melt, and powder tha 


that is to powder, and boil itorer 


the fire, and ſtrain. it through a 
cloth into a bottle of white Wine, 


and boil it altogether, and then let 3 


it cool a little, and chen put there- 

to a quartern of Turpentine, and 

ſtir all well together till it be cola. 

and keep it well, This Ointment 
2 
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| 3 .ng corruption in the 
nd nor. no evil fleſh to be 
Ft, in it, and it is good for 
exd-ach, and fog an mane 
Impoſthugies 1 in the head, and for 
IgA d in the brain, and for In- 
po ſthumes in the body, and for 
iting ears and cheeks, and for 
ſauce fle po in the face, and for 


fer be knit, or \iff,.. or 
2 5 with travel; 9 doch draw 
Gur a th 


74 ee 
mbers , and it 


| ceaſeth. thi GA ol Menſtrua, and 
| © &f Emeroids, and it is. a ſpecial 


» 


ting to make a fumed cloth te 


heal 
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heal all manner of ſores, and ir. 
ſearcheth fartheſt joward of. any; 


An Ointment for at ts.of Aches. . 

Take kertony, Na Ce- 
lendine, Roſemary, and Rue, o 
each of them a Hangiful, waſh che 
* and pres out the water, and. 

n chop or ſtanig 1255 YET: 
fall, an at then 2 
unwaſhed ſel G paul 
pd — 8 it Jes be waſted, 
ani Aer n. 1 ei 

. eile Oki Ohyes 1 fr 
4 7 Virgits Wax 2 to, 
harden che Ointment in the 1 2 
mer time, and if you make If 
the, winter, put ies your . 
ment a little quantity 8 
nel inſtead of the Virgins Wax. 

An excellent Syrrip to purge. 

' Take. of Sena Alerandria qne 
pound, polip the Oak 4 
qunces, Sariaparilla yo. ounces, 
Damask Prunes; 3 gudces; Gin: 
ber nN Annie ſeeds. oe; 

D 3 ounce, 


Ointment. 
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[| . ounce,Cummin-ſced half an ounce, | 
Carraway feeds half an ounce, 
Cinnamon 10 drams, Ariſtalochia 
rotunde, Peonia, of each 5 dram:; 
Rnbarb one onnce , Garlick fix 
drams, Tamarisk two handfuls, 
boil all theſe in a gallon of fair 
water unto 4 pottle, and when 
the liquor is boiled Half away, 
firain it forth, and then, pur in 
your Rabarb and in 2 
thin clean tef, and tie 
it up ' cloſe, and pur jnto the ſaid 


of and then put in two pound 
x fine Sugar ald boil ir the 
heir of x rap, and take of ir 

of ſix ſpoonfuls . or 

Be E. l 
To make drink g all bind of © 


quarrof Mus; or ſmall 


and pur in that a 
i conf — 


% 
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weer Marjorum 2 little, Pellitory 
of the wall a little, Bettony, aud 
Balm of each a pretty handful, 

innamon half an ounce, Nut- 

a quarter of an ounce, Fen- 
nel ſeed, Annife ſeed, Coriander: 
ſeed , Carrawav ſeed , Grumwel 
ſ-ed, Juniper berrics of each 2 
dram bruitc your ſpices and ſeeds, 
and pur chem into your aqua or 
aqua vite, with your herbs toge- 
ther, and pur to that 3 quarters of 
2 pound of very fine Sugar, ſtir 
them together, and put them ina 
glaſs, and let it ſtand nine dayes in 
the Sun. and let it be ſtirred every 
day, it is to be made in May, ſtee- 
ped in a wide monthed glaſs, and 
rain d out into a Barrow mourh'd 
glaſs. | | 2 
A Medicine for the Reins of the back. 
Take Houſleek, and fiamp and: 
ſtrain it, then dip 2 fine linnen 
cloth into it, and lay it to the reins: . © 
| of the back, and that will heal it. 
24 3 
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and lay the plaiſter as hat 28 may 


A Medicine for the Ach in the backs 
Take Egrimony, and Mugworcy | 
both eaves and roats, and ſtamp ãt 
with old Bores greaſe, and tem- 
per it with Hoacy and Teel. ag 
hy it to the back. | 
For 48 itch. | | 
Take Roſes, and Commons, of 
each a handful, and oil of Roſes, 
and oil of Ca momile, of both to- 
gether a ſaucer full, and a quantity 
ot. Barly tower, boil all theſe to- 
ether 10 Milk, and then take a 
innen bag, aml put ir therein. 


be ſuffered where the ſtitchis. 
1 mak a ſalve for wounds tbat 
be cankertd ang do burn. 
Tale the juice of Smallage. of 
. - Morrel, of Waberb of each alike, 
then take the white of Eggs, and 
mingle them together, arid put 
thereto a little Wheat flower, and 
lr them together till it be thick, 
but let it come ntar no fire, but 
all * let it W laid on raw be 
the 


"Revs pd _— 8 5 


* the fore, and it ſhall elennſe the 
1 | 11 
4 A Medicine for. > Bausch 


n. ', Take Brook-lime and —. 5 5 


nd aud Daſies, with; [freſh Sheeps 
allow, and fry. chem rogecheTy 

and make chercef a plaiſter, and 
of lay ic to the ſofe har. 2 9112 
„ Fer Sintws thas ars ſbrutls : 51 
Tae ypung Swallowyous df the 


ty. neſta dozen or 26, and;Roſemary 


9 | Lavender, and ronen Straw-herry 
4 leaves, firings: and. all, of ech 
t>: | haydful, afrer the quantity of the 
Y | Swallows, tlie feathers, guts and all; 
(| bray them in a martur, and fry all 


— 


them together with, W) Butter, 
not too much, rheti: ue ĩt iato un 


E tha 
- =” "a * 


1 C -ſtap!:is — q 
*% yes, then fry it again wit 

d Burrer, and fry it wel; hnd ſtrasn 
* —— E | 

4 * — vary 21 4 'Y 
s | Awate for the biting U witd:Dega * 
4 Tale Scabius;j e Yeu | 
: 


FP 
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= 
common Still, and give the quanti- 


| keep therefore from rankling, take 


. and lay it unto the wound, and it 


leaves of white Lillies, of each 3 
and ſtill them in 4 


ty of 3 ox 4 ſpoonfuls of the Wa- 
ter m with half a handful 
of Treacle, to auy man or beaſt | 


that is birten within 2 dayes after 
the biring, and ſor lack of the wa- 
ter, take the juices of theſe herbs | 
maitgled with Treacle, it will | 


Bircany, Egrimony, and Ba- 
— oye fine — 


will keep it from rankling. 

- A proved Medicine for any one that 
baut an Ague in their breaft. 

Take the Patients own water, or 


ner &, WY Gy 
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aſſwaged, then keep it very warm. 
Tp fill a Fellon. 3 
Take red Sage, white Sope, and 
bruiſe them, and lay it to the Fel- 
lon, and that will kill it. | 
To break a Fellon. © 
Take the grounds of Ale, and a 
much Vinegar, the crums of le- 
vened bread, and a little Honey, 
and boil them altogether, till they 
be thick, and lay that hot to the 
joynt where che Fellon is, and that 
will heal it. | i 
Doctor Stevens Soverdign water. 
Take a gallon of good Gaſcoign, 
Wine, then take Ginger, Galin- 
gal, Cancel, Nutmeg, Grains, 
Cloves, Anmiſe ſeeds, Carraway 


ſeeds, of cach a dram, then cake 


Sage, Mints, red Roſes, Thyme, 
Peilitory, Roſemary, wild Thyme: 
Cammomile, Lavender, of each! 
an handful; then bray both Spices 
and Herbs, and put them all into 
the Wine, and let them ſtand ſor 


12 hours, divers times ſtirring 
r 


66 A Choice Mannal, or, 
them, then ſtill that in a Limbeck: 
bat keep that which you till firſt 
by it ſelf, for that is the beſt, bur 
the other is good allo, bur not fo 
good as the firſt. 

The Vertues of this water are 
theſe, It .comforteth the Spirits 
Vical, and-helpeth the inward di- 
ſeaſes which came of cold ; and 
the ſhaking of rhe Paſie, it cureth 
che contraction of Sinews, and 
helpeth the conception of Wo- 
men that be barren, it killeth 
worms in the body, it cureth the 
cold Cough, it helpeth the tooth- 
ach, ir comforterh the ſtomach, it 
cureth the cold Bropſie, it help- 
eth the Stone, it cureth ſhortly a 
ſtinking breath; and whoſo uſeth 
this — enough but not too 
much, it preſereeth him in good 
. meg him young. 2 
W abies Water. F: 
gage, me 14 
kung, 


* and 


of. each a diam: | 


m.. — 


”- + 4 — id we” * * 
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and of the juice of -Celendind haif 
a pint and mingle all theſe made 
in powder with the faid juice, and 
with a pint of good Age uit, 
and three pints of good white 
Wine, and put all theſe together 
in a Still of glaſs, and let it ſtand 
ſo all night, and on the mortdx 
ſell it wich an raſie fine as may he. 
' The Vertue is of ſeeret nature: 

it diſfolverh the ſwelling of the 
Lungs wikhout any grievauce, and 
the ſame Lungs being waundem 
or perifhed it helperh and come 

fortetli, and it ſuffereth nov che 
blood to putrifie, he ſhall neten 
need to be let blood that uſeth 
this Water, and lt fuffers not de 
heart to be -burnty; nor daelancho- 4 
ly or flegm to have dominant | 
above nature, it alſo expelletki the 
Rheum, and pyrificth che ſtomach, 
i preſerveih the __ br Wes 
mary, and; deſtrayeth the Halse: 
and if chis wa. —— 5 
man or woman labouring do- | 
8 1 2 wards 


34 Chace Manual, or; 
Feats death; one ſpoonful relie- 


vert. In che Summer time uſe 
bone 2 week faſting the quantity 
| 7 "of ul, and 1n winter two 


A Medicine for them that have 
2 pain aſter their child bed. 
Take Tar, and freſh Barrows 
J greaſe, and boil it together, then 
| take Pigeons Dung, and fry it in 
freſn greaſe, mi put it in a bag. 

For che drink: Take a pint of 
Maimſey, and boil ir, and put Bay- 
berries and Sugar in it, the wy 


{ berrics muſt be of the whit 


| and pur therein ſome Sanders. 
£ ' Take ſome fair water, and ſet ir 


| rolled 
2 85 r 84 — ſwallow 
ir M pretty rolls, and put a piece 

— n 


For 
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For Cods thet be ſwolln. 

Stamp Rue and lay thereto. 
To draw an Arrow bead, or other | 

tron out of A wound, -- 
Take the juice of Valea, in 
the which you ſhall Wet a-Tent, - 
and put ic into the wound, and 
hy the ſame Herb ſtamped upon 
ie? then your band or binding as 
appertaineth, and by this mcans 
you ſhall draw out the iron, and 
— heal che wound as It requi- 1 
A Plas a green wound. 2 
Take 'F — and Milk, -and 
ſeerh them together till ir be 1 
thick, den eite che white of 28 

: and beat them together, and 

lay it tothe wound, and chat will 
keep it from ranckling. 10> (N19 

| For 4 Lask. T1 
Take a and 4e vite, 
and boil ir with che Egg till it be 
dry; then rake Cinnarnon and 
fogar and er with the a ſ' 


For 


For hin that bath a bunch ar #not in 
eee, or that hath his bead 
wulle with 4 fall... 
"Take ounce of Ray falt, raw | 
Honey g'ounces, Turpeatine two | 
ouncts, iermingle-all xis well 
fire, then lay it abroad 
— a linncn cloth, and thereof 
make a plaiſter, the which you 
ſhall lay hot to the haad, and it 
will alogrther aſſwage the (ele 
ling, und heal ãt perievily. 7. 
Again the biting of any | 
ventmous MAH. | 
5 As tity! as the perſon feeterh 
| | bit + with anyr venemous 
beaſt, or atleaſt, ſo ſoon as it · is 
©; pelliblc,/ iet him take green leaves 
A Fig ver, and preſs ner milł of 
hem 3 or 4.timcetimtorhe; gun : 
1 2 for this alſo ſerseth Muſtard 
4 — 2 
2 — i” tt fore 
Eerste. 
it, an take che; juice of it, and if 
WT 


he aid juice upon 


the Wound bleed, 191 it, wk 
make it clean, wa ug it wich 


eee bon fax 
e 


juice, upon in. chen mals 
2 ae all 15 3 word 


— I 
"tare ent 
„Tale diy 


doſe; in DE TI 


Mines. 4, peroder of Gloves + in M 
groſs. powder; and Put the ſame / 
o che Role jeaves , den put * 
theſe together: in 2 bag. and takes - 
| that to bed with you, and 1 it will 
cauſe you to ſleep, and i is: good: 
to ſmell me at other times. | 
| "For ſpittfng- of Nd. 3 

Tale the juice of Betty tem- 
poree vb Gary _ aal drink 

. er ning 
8 An 
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An Ointment for all ſaves, cuts, fwell-" 


Take a good quantity of Smal- 


lige, and Mallows, and put therero 


2 pounds of Bores greaſe, 1 pound 


| of Butter, and oil of Neats foot 2 


1 ſtamp them well toge - 


der, then fry them, and” ſtrain 


into an earthen pot, and 


keep-it for your uſe. 
Salve for a new Hurt. 


Fake the whiteft Viegins wax you | 


can get, and melt it ina pan, then 
ur” in a quantity of Butter and 
ey, and ſo them | 5 
then ſtrain them into à diſh of 
fair water, and work it in your 
hands, and make it in- a round 
, and keep it? and when you 
| will uſe ir, work ſome of it be- 
teen your hands, and ſtrike it 
upon à cloth, and lay it upon the 

ſore, and. it will draw and heal it. 
 Agaiunft the biting of'a mad Dog, and 

-the rage or madneſs that followeth | 
| 4 man after be is bitten | 
Take 


* cw #4. A ov» ih _Þﬀq& 


Pur I _aoccc e £*.. ©” ' 


- Þ pr" 
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Take the bloſſomes ot flowers of 
wild Thiſtles dried in the fade 
and beaten to powder, give im 
to drink of chat powder in wlüte 
Wine half a Walnut ſhell full, and 
in thrice raking it he ſhall be 
2. be grief in th 4 
Againſt t e grs mn t e Lungs; 4 
1 ſpitting of ble ln. 

Take the Herb called of: the 
Apothecary. wngula gaballina, in 
IExlibb. Colts foot, incorporated 


well with che lard of a Hog chop. 
ped, and a new we bol 
in a pan, and re h 00 


the patient to eat, d BN wie 
„ you. x, doing hi nine 


mornings 
lows thine? this is alſo good to; 


make 2 man fit. 

Azgainft ſpitting of Blood by reaſon of 

ſome vain brobes in the breaſt. 
Take Mice dung beaten into. 

yu 2s much as will fie u 
2 groat, and put it in half a g 

ful of the juice of Plancane are 

a liccle ſugar, and ſo give the pati- 


Ent 


F. 74. 40 Choice Manual, or, 
| ent to Arik thereof i in the morn- 


ing befare. breakfaſt, and at night N. 


180 to bed, continuing 


befoge - 1 
the ſume, it will make him Ale 


apddouny; 
F tarleenſe. ad. 


Take Pellitory of Spazx, and | 
chew che roots . dayes; 4 good | 


quantity, und it will purge the 


2 and dp andy the. Ach, and | 


che teeth in the gums. 


nn Plurifit. N 


. Open a white loaf in the 
rgvr baked, and ſpread: ir 
Trratle an beth; the 


then 
place ebe 
If on the other fide Ro 


direftly againſt *, and 1 


m that they looſe not, nor ſtir, 


leaving chem ſe d 
or until the Impoſk — 


which I have. ſomerirges ſeen in 
twohours or leſs, chen take away 
25 breed, and immediately the. 


Patient 


u. e roo ws 
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Patient will begin to fort and void 
|| the putrefä dtn of the Impoſt- 
E 

| i ſs give Him near; 


Le de e Gl be att 


© Fo 2257 or Web 7 Jn th | "0 
Tae two or three Lite W 
ones hea,” and put chen 
into che eye tfar is grieved, and 
fo cloſc f n and moſt a 
the Lice wilt ſuck out tie W 
the eye aid will cure it, and mt 
trend ay hart; wy | 
A Ren i ir 4 ff the 
2 5 Water pn.. 
Tale he freſh thells of Shaft: 
Ag took; of 2. | 


\ 


76 A Choice Manual, or, 
well: together * keep it cloſe LUY. 


vered in a glaſs, and when you 
alc, take as much of this pow 

as will lie upon a ſixpence, and 
put into a quarter of a pint of the 
—_— A of Bean flowers 

L drink it faſting, or upon an 
emp ſtomach, and eat nor drink 

1 ſor a or 3 2 aſter. 
This 1s good to cauſe the party te 
make urine, & bring away the gra] 
vel or ſtone that cauſeth rhe ſtopJ} 
ping, & hath done very much good, 
A Syrrup ſor the pain in the Stomacii ſi 
„Take 2 good handfals of young t 
Rue, boil it in a quart of good 
white Wine Vinegar till it be hall 
conſumed, ſo ſoen as it is througii 10 
cold, ſtraĩn it, and put „ehr L 


to A Syrrup,when you uſe it, take 

e 

thing for 2 or 3 hours after. It i 

good for pain in the ſtomach thath 
. procced 


C 

{ 
n 
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proceeds of windy vapours, and 
is excellent good for the Lungs 
and obſtruftions of the Breaſt. 

ay Receipts for. bruiſes, approved by tht 
Ic Lady of Arundel. 
Take black Jet, beat it to powder 
and let the Patient drink it every 

morning in beer till it be well. 

Anot her jor the ſane. 

* Take the ſprigs of Oak trees, an 
put them in paper, roaſt them, ani 
break them, and drink as much 
Hof the powder as will lie upon 2 
Mfxpence every morning, untill 
che Patient be well. Do 
To caxſe eaſie labour. 
Take 10 or 12 dayes beſore her 
looking, 6 ounces of brown ſugar- 
candy beaten to powder, 2 ga 
er of à pound of Raiſins of the 
Fun ſtoned, 2 ounces of Dates un- 
oned, ſliced,” half an ounce of 
Anniſe ſeeds bruiſed, 2 quarter of 
Pn ounce of Cowſlip flowers, one 
Sram of Roſemary flowers, put 
nem in 4 fige lawn bag wich 
a 4 fline 


78 Achoice Meanial, of, 
flineflone that it may ſmk into 2 


24 hours, and after take of it int 
morning; and ar 4 in che afternodn, 
and in the evenin 15 the quantity 
A Wine glafs fu 
Actual for the Sta. 


Gilliflowers, 1 dram of conſectio 


Borrage warer, and the like of 
Mint-water, r ounce of Mr. Mount- 


mem water, temper all cheſe roge- 
ther in a Cordial, and take ſpoon- 
ful at a time when you arè at Sea. 
I Plaifter to ſtrerthen the Fact. 


2 0 ounce of Frankincenſe benen 
10 8 mittigle them 
welt „ put in a5 moch 
In xs wilt make it thick 


ad it on leather, 
by ir, do cle — che back, 


| e He nine Hour 10 we 
 Plaſters one after * 


- 4 
2 


of white Wine, let * 57 


1 Frrup of Clove- 
Alchermes, an ounce and æ half of 


water auck as much of Cinna- 


Tad 8 yolks of ese e | 


Raye Secrets in Phyſics, * ay 
muſt ſlit the plaiſter in the midſt, 
fo as ir may not lie on the back... _ 
boge. 

A priſint rimedy for 4 woman with 
Child, fr hath taten. * by « 
fall, or frighi, or any miſchaitts 
To ftay the Child, and ſireng- 

then it, take one ounce of Picke-. 

rel jawes fine beaten and ſearced, | 
of Date ſtones, and B/, Aron 
ack, of each one ounce, of Fang 

Draconis half an ounce, moe of 

theſe,bein «dl ſeatced a : 

led together, a French N 
weight in Muskadige or Malmſcy, | 

and ler the woman keep ker K 


very warm. 


Por 4 weak Back. 
Take of red lea Zh {poi ; 
of white lead hol 4 you boil - 
rheſe in three Fn, Ol 
in a pipkin, chem con 
| ir be of a ay colour, then” rowl 
ir up in „ and keep it for | 
S your uſe. | E 


4.1 Choice Manual, or, 
1 15 Tex John's are 
le E- 
Toe - e = 
Wort 1 lex 
4 th herin a the: yo, 4 


get Ken, © e, the. gl 

ASE fe ga ul Sur Hol 
unt S. 
5 = 
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du in 2 quantity of Hogs be af 
much as 2 
together again, t en N the 
juice again, and put in Fork Eggs 
$ and whites, 5 ſpoo * 
Excliſb Honey, and. as mpc . 
flawer as will make. all. dus as 
thick as a ſalve, and ſajtir is 1 
well together, and af pat ir. c 
in, 2 pot that it take no air, 1 
keep ps 1 ts 7 
A. ne 125 ent Pawarr. or the Chan 
lick, and, Stone. 


Lou muſt. rake ind 
craig befare. e bed, 


e Se and dal 
Chis pub age 7 I a 


eh 


2 QUBCES, . | 
pre of cache quaren 


TD 
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pam burned in the fire 
1 . rter df an ounce, beat all 
fine powder, and drink 
as much thereof in Ale or Beer 
as will lie on a fix pence, and faſt 


6: ene hour or two after it; if the 


be ſore grieved, take one 
ndful. of Parſſy, and ſderh it in 
Ale till half be ſod away with 20 
or 30 Prunes therein ſtrained, and 
put thereto two ſpoonfuls of this 


powder, and drink it mornings 
and evenings ſome what warm. 


4 reſent Remedy for the Runting 
F Lone the Reins. 2 


„Tine an ounce of Nutmeg} 
2 of Maſtick, — 


d put 
1 ders . e a — 
night, Lip, chem 1 in 4 diſh to! 
dry before The fire, a 


. 


| rr 
and pur a little Coral well bea- 
ten unto it, amd a8 much Amber 


greaſe, "then mingle theſe things 
tagether 
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together with Sugar and make it 
pleaſant to eat, and fo rake a good 
quantity morning and evening. 
A Salve for a green Mun 

Take two handfuls of water- 
Dittany, two handfuls of Roſe- 
mary ſhred very ſmall, a quarter 
of à pint of Turpentine, half a 
pound of yellow Wax, a quart of 
Sallet oil, half a pint of White 
Wine, boil all theſe together 
while the white Wine be quite 
conſumed, then it will be greet 
and come to the height of a Salve. 


A proved. Medicine ſor a burning r 
ſcalding by lightning otherwiſe. 


Take Hogs greaſe, or ſheeps trea · 
cles, and Alehoof, beat theſe very 
well together, then take more Hogs 
greaſe, and boil it to a Sale. 

To uſe it. 3 

Annoint the place grie redet 
with this ointment, and then lay, 
upon the ſore: ſo annointed, 


Colewort-leaves, which muſt be 


boiled very ſoft in water, and the 
E 3 firings 


8.3 A Choice Manual, or, 
| firings made fmooth with beating 
| n ee * 
A Poier for the Green Sichneſs; 25. 
preved with very good ſucceſs upon 
3 
Take of Cloves, Mace, Nutmegs, 
of each one quarter of an ounce, 
bear them ſeverally, and then al- 
; r very well, fine agar 
very ſmall beaten one quarter of 
à ponad, and then ox and beat 
them all fqur rogether, Pearl the 
Futh part of half an ounce finely 
beaten, mingle ir wich the reft, 
and beat chem altogerher again, 
che filing of Steel or Iron an ounde 
and a quarter, fift it very fine, and 
tngle It with the reſt, bur if ſo 
fall a quantity will not ferve,add 
A quarter more of the mettle, ler 
i; de ſifted before you weigh it : 
if all this wilf not ferve the 
u, put in a little Rabarb, or a 
tie Aloe ſucratrina. | 


e viturey of ung this Po WA. 
s 7 — al when you = 
N * ee ca e 


| 


} 


Walk or ſtir much after che fick 


red Cob, 


ö 
| 


EL 


Ne Herres in Phyſich. By 
take half a ſpoonfül Of it, as mut 


at four 2 lock in rhe afternoon, 
and as much when you go to 


raking of it, 1 meun every t 

ing and evening, faſt one 

— uking of it or 75 
en eat foe Sugarſo 

thin broth. 2 


de Pathims Diet. - ©? 
' She (uſt forbear Oatmedl- in 
brath or any _ thing, © Cheeſe, 
ner: bog . He Bly t 8 

r ven w 1 woman that hath cots 


ceived br is with Child. 


AD t6 fit Blood iawdrdly.' 
Take the juice of one handfell 
of Shep fd putfe, of Parſly; ans 
Five: finger; of each as much; "rake 
five of Egrimony, ſtrain all 
theſe j indo the milk of 4 
td drink thereof "IN 


and lar eff. | 


1257 1 


E 
3; in i 


— —— 


CE to key the Neth rlewr, 
5 * Powder — 
K 2 ——— e 
CO 


| chat: 
: Ry Roſews- 


1 ter, and a Sage leaf, rub the teeth. 


5 
Sue to. beat i manger, of Sor 


T.) 
3 * C 


ne, 
q 2 


int of ee —4 


" 


for your hs 
15 Oil 740 ond fort 
grirf gn. any joyit, er Jor a . 
2 Parlley, fen 
3 in the oil Olive,. all i 
thick and green. 
A Medicine to purge and amend the +» 
Heart, . Stomach, W os 
Lungs and grain. ; 1 
Take Alexander, W 
be 227 8 Borrage at 
ne code of; Ee Ms 3 
e, and make of 


th 
OY drive hr rus dieſe frm, 
I Take hade 1 ad -nory 


of each a ounces, 8 


» the inner rind of a you 
eng ofg 


in he gn 


r white Wine, 
mp7 preſent reme- 


. Aoi ae or, 
) by ITE 


! — Rog cave 3 
| 7 Take 1 +424 
; | SES AELSS 


of the jnner-bark of 


| Ker Seo in ne 97. 


4 ta FH ſcour | 
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n 
Wich 2 ſoft fire close 


ents in 7 quarter of water, — iy, 
then ſtrain ir, and Kee 
2 good dr Ute 


e 
APlaiſer 
a of Sage, Herb 


Greaſe, and Ro- 
es if the fleſh 


raw proud, ralwaycs u 
— Sh nl 4 


chars mr Alun, oy it will 


5 car 4 woman to have ber ſchneſs, 


F Jo « 25219 6121 J = 
N 11. +63 


Fer 4 hot Rluus i the H 


* 96 A Choice: annual; of 
For ove that bs burwe with v= oy 


* ithe wiſs. -" 
e 


þ netter 700 ext of Seite 
ake Hop, ſtamp it, and put ir 


dato the wound, if Hop will — 
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waere you. 1 
e For l bruiſe or Stilb. 2I1 
. Fake kernels of Walspn ad, 
7 {ſmall Nuts, Figs; Rue, of each one 
i handful , white Salt the quantiry* 
e race of One 
Honey | bear 
her very fine, and! 
ie three or four rimes every” 
. . N | 


One 


5-4 
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N and uſe thy why he.whole : this 
my iter / Won, 
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wy 7 Lebe 
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Ihr into me Fox, and ſe w up 2 
thoſe, and With a — es fire roaft | 
„ And che Oil that 1 1 a 4 
u mio Puget Dit for = 

of nurmnefs. , Approved. , | 
To comfort the Rr, and” 


Ae been bree ef tuns, the: 
Watt) of oe Walnut, one Nuts 
„meg beaten ro Powder, one dra 
1 f Cinitizrtion,p the into 7 , | 


7 king 2 ter dene ae * 

A f F Ne a : 
fl as VE | 
For the, 7 in 'thi Back 4 2 « 


1 Take the pich of an Oxe Bach, 
t into a pottle of willy 5 hen 

it to MS Cy f Cl 18 
handfi of 55 18 5 e 
erds Purke Put ckieſe intd g? 
rt of water, | | 


WHY) res We 1 
5 anker 15 ert 


endet r e, TER 
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Wormwood , Sage, Woedbind e 

leaves, . ſweet Brier leaves, of: 
a like quantity, of Allum and 
Honey a 1 quantity, ſeerh all fl 
theſe till they be half loddcn, waſh JÞ 
the Sore. with it. = | 
For an old bruiſe. 

Tanke one ſyoonful of the juice 
of Tanſie, and as much Nip, two 
penniworth of Sperma Ceti, put it 
into à little Ale, and drink it. f 
Ol of Foxes, er Badgers, for Ach [© 
n the. joints y the Sciatica, dif- f 

taſes of the Siums, and pains of 
the Reins and Rg. 
Take a live Fox or Badger of 2 
riddle age, of 2, full body, well 
5 kia him, ſome take not out his 
bels, but gay bis Excrements 
his guts, . becauſe his guts have 
woch greaſe. about them, break 
bones ſmall, that you may 
wee all the marrow ; this done, 
ter him 2 boiling: in ſale Brine, 
rl fea waer, aud ſalt water 7 


ä * ‚ oar oc.cr co oa ay 2 
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ach a pint pp pave; a half 
ints, of (alt 
the n 


ohh 9 | 1 
IE 
aves of 


pany, . 


55 Len 
the; joyats, rhe 
of the ſinews,- a 
reids and back Da 

To n Laden 1 | 


Take 2 
oil Olive 'of the 5 
Lead one pound, white 
well beaten to LO 28 


dunces of Spipiſh 
hore 0 ele. 1 


into rhe colour of oll, 
t darker: chen drop ö 
B tiencher, and bly 
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p00 for the eye 
For & pricking 
Take fige.W celle 


— 1 
p Bi=z'= 2 * : 1. — 

— * l — 0 6 A 

BSS 

p » 


17 | | 
int of þ Malo 


beaten, as you can 1 5 WI 
the tops of your. 2, fingers, mix 
together , and ler che party. 1 — 
ink it blood-warng, if he he 1 
feed it will procure him to 
which i he do, 1 himas cok 


N 4 Nfamal, or, | 
ee again, 
ſome 8 


N and 
after will 12 op if he caſt not 
a all, once fagen it is enough and 
dri by is not the ſickneſs * 
ter the hath lefe caſting, 
" good to take a com petent 
auger bf wann Malmfic alone 


more 4 * and Ae 
gem of 2 once well ſteeped to- 
er this 6 or ſeven 

5 e Nil bring forth the 


> Wy fore. 
me 45 NE og al'o ſeeth 
PM: Lilly root in milk, till it 
de as thick as 1 Poülteſs, 2nd lay 
Eee — ihe fail, . 
7 


, rr, 
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:Ithe fore, and ſo draw ir and heal ir 
vich ſalvet for Botches, or Bites. 

1 make a,Satue:to-dreſs auß 
wound. | 

Take Refin and Wax of each 
half = pound, of Deer ſuer, and 
Frankincenſe of each one quarrey 
of a pound, of Maſtick in powder 
ene ounce, boil all theſe in a 4 
of whire Wine half an hour with. 
a ſoft fire, and ſtic it in the boiling 
that ir ren not over, then take ic 
from rhe fire „And pu t chereto half 
u ounce ot ede in powder, 
0 it is 2 oold, put there - 
quarter of a pound. of Tur · 


| rogerher, then put it into white 
Wine; and waſh it as you waſh 
Butter, and then as it oools, make: 
it up in rowls} | '} - 70 
A moſt excellent water farſore. . i. 
Take a quart of. Spring water, 
ſer it upon che fire in an 9 
Pipkin, then but into it 3 ſport» 
mas of white ſalt, _— ſpace? 
Fg 


penrine, after albtheſe be mingled - . © 


ze .AGhvice Manual, or, 
of white Coperas, then boil them © 
a quarter of an hour, icum it as i f 
doth boil, then ſtraig it through] 4 
a fine Honea cloth, and keep it for} © 
$ 
, 


7050 — you take it you muſt lie 

down upon the bed and drop nh C 

drops of it into your eye, ſo , 

; ane quarter of an hour, not wiping j 

eyes, and uſe it as often 28 
feed ſhall require. 

' If the eye have any. pearb.or 
film growing upon it, then — 4 
haridful of red double Daſie leaves, 
and ſtamp them; knd ſtrain them 
thro chi a linnen cth, and drop 
thereof one drop into Fans! oye; 
uſirg it three times. 

— Plal ftr ſor ont that is by 11. 

Take half a pint of Saller l 
or N g- ſoot Oil, half a pint of 
Exclith Honey; 2 or 3 penniworth 
of {Turpenrive, u good ' quan my 

ob HRogꝭ er" or 3 penniwo 
N Armmiach., half 'a pint;of 
We yiergar, half a _— 


* 
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ls, and all beaten very . 
eue handful of white Fak. 
pur all theſe together into an ear- 
then pot, ſtir and mingle them to- 
gether exceeding well, then 3s 
much Bean- dower, or whear-flower 
a5 N ill thicken ir plaiſter-wiſe chan 
wich your hand ſtrike it, on the 
grieved place once a — and hy 
Gods help ir will cafe any ſore chic 
cometh by means of ſtriking, 
wriaching, bruiſing, or other kind 
of ſwelling that proccedeth of ewl 
humours. * 
Balm water for 4 Surftite 
Take two gallons 9 Ale 
aud 1 quart of er, dahze pound 
of ysung Balu leaves, and ha 
them, then take dof. A. 4 
feeds, and ad (oh L 14 
ten to e Das, chin all ing | 

Ale an fleep. 12 


pur it — 2 Limbark end fa | 
it, ĩt is good-for — 9 
for to comlarr ahe3 a an 

8 ; 704 [ 7 
0 * 131 = ; 
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- A Reflorative Water in fcbuſs, the 
| Patient being weak. 
Take 3 pints of very good new 
ü . and put chereto one pint of 
good ' fed Wine the yolks df 
ps, and bear them together, 
* done, put in as much fine 
Nlanchet as ſhall ſuck up the Mik 
"and Wine, then put the ſame ime a 
fair Stillö ry, and ſtill it wich a 
ſoaking fire, and t. ke a ſpoonſul of 
Water in your” Portage” or 
drink, and his in 1 or 2 Months 
will prevent the Conſumprion. 
To nate a'Caudle to 'brevent the 88 
Take half a pbund of unblanche 
88 ſta 8 and ſtrain it 
in a quare of Ale and ſer it on the 
Grey? chen- Uke! the yolks of four 
. —— — — and 
to ſeaſon it Wiek a good 
- 177 Senf e er, and paar 
ir every morning dt breakfaſt. 
"Boy 2 — wot unte water and 
bees Redd reot, and Mice it 
* thin, 


a SAA — i042, — 


— 
F 8 
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| diet. 22 TOE 2 


ARG ono 


thin,and put ĩt into a pint of white 
Wine. i let it iniuſe 6 or ) hours, 
then ſttai ir and ſet ir on the fires 
and put thereto i Parſley root, and 
dne ſpoonſul of Parfley ſeed, — 4 
half a handful of Pellitory of the 
wall and ſeeth it until half be waſt,. 
ed. and give it luke · warm to drive. © y 
A Diet agenſt Melancholy. _— 
Take Sene 8 ounces, Ru. carb | 
drams, Polipody of the Cak, Sar⸗- 
ſaparilla, and tNiadder roots, of each: : - 
four ounces, Anniſe- ( ceds, Fennel 
ſeeds Epithymur, or each 1 — 
Mace, Cloves, and Nu of each I 
2 Oounces. Egrimony, and. 
red Dock root of each 1 $5 
make them̃ ail ſmall, and pur it in- 
to a long narrow bag or boulrer;© - 
hang it i a veſſel of Ale that con- 
taineth 6 1 when je is aweek > 
old, drin | ta CV 2 
for the ſpace of one forrni * 
you all tiat time warm, and — | 


A Syrrip is dp ih Liver." © 
Egrimony, Scabious, of each one 
handful, Otarepitis;/ 'Fyſap/ of 

>.. eath:a dozen drops Eudive and 
* © Sitecqry, of each 3 or leaves, ot 
 _\wungFennel'and Parſley, of each 
root, 1 fiick of Liquoriſh;;one 
on. Aul of Barberties clean wa- 
po de ſpooriful of Anniſe ſeeds, 
ed, C 4 of che duns ſtoned : boil 

20 fall d pottle of Water to 4 
all theſe ip in it, and put there. 
quatt, then., Sugar one quarter ef 
tol che n eie violets one 
a pound, Conte J. it s long x 
ounce 3 and ſo > + Train Is again; 
ay ſcum ariſe, then: N 


R : f 
, 4 7 = — 
. 


Fang beaten to powder well wer. 
er and drink it in ſtale Ale 
uke warm. 5 To 


quorith, rn 5 — ke 1 
nd „ T Fennel, | 
each: half — Calamint 2 
handfuls, Coriander and Carraway 
ſeeds broiled; of each two ounces, 
Roſemaryand Sage, of each half a 
handful; infuſe theſe a —— . 
In 3 gallons of red Wine or | 
Ale, en ſtills ic ma Limberk'w 
a lot rern 
uA Ontnent for 2 Swellings v 4 | 
Take 6f Marth: lte e. | 
wood ef Smallage, of each one 
handful, boil it with onepoinill of 'F 
the greaſscof — ＋— 1 
lit Aware then ſtrain ĩt and 
koepit . Lady pan. 
: 5 on d. [tur 751 2 F 
+ brug plan 43 
Take half I 
four Saices« 
$1ro''fine ler | * 
Into a bfaer,: An. W un 
the fire o end Wen tel e 
put 


276 A choice Manual; or, 

put in your white Lead, ever ſtir- 
ing it, then put into je of ybur 

War one quart, ſtir it until it 

de black, then tale ic from the 
fireʒ and in the 2 

t 


wo penniworth of Camphire, of 
hite ſanders, and yellow ſanders, 
of each the weight af ſour pence, 
fire Bole & 1 of each 2 
weight. in fine powder all, ſtill 
ring it till ir be alrwoſt cold, and 
ſo make it up in rouls: uſe it as need 
re q res, for all weakneſs, waſting, 
; Ar cru. h. 
ona 1 72 S$wQillaws,. - ; 
5 Take on handſul. f Mother 


| vec leaves, of each Alike 
5 ; Gove Swallows, feathers aud all to- 
gether well — — 3 opnces of 
— ur the 


Putin 
ether 
heme 2nd 

ſtrain 


Rare Srorets.in Ployſiek. 145 5 1 | 
ſtrain them © chrough 4 Canvas S 


cloth, and fo keep ir for your uſe. 
For 4 Thorn, Fellon or Prick. 


Take rhe juice of Fetherfew, && 
Smallage,- each one ſaucer full, 


put to it as much of Wheat flower, 
2s will make ir ſomewhat thick, 


and put 20 it! of good black ſopfe {| 
_ the quantity of a Walnut, mingle F 
them toget er, and lay them to 


the ſore 
Take the Comfir; otherwiſe call - 


ed Boneſel a pretty handfat, 04 
N Woodbieten as much, Bread, Plan- 1 


tainz and leaves of Cammocki, 
ſome hat more than a- handfub, 


of Vervain, as much 45, Jof the ; 
Cammock, of Dafie voce A m F 


quantity, of Elder tops, 
buds; the leaft « — — 


theſe together and put unto 
be ing ſtamped, one pint ol 
white Wine, then ſtrain it, car 
drink of it mörning and even- 
ing „ one hour or more before” 

break- , 


. : | 
$ 
: 


A Drink ſor a that hath 4 Rupture. a f 


Met Boh Water ſor the Cancer. 


418 Achaice Manual, or, 
| Brenta or ſupper, a good draught | 


blood · warm. ; , 

If it bes ſucking Child, Jet the 
Nurſe dtink poſſet Ale of the 
—— drink, and let the Child 
N —— if he be an old 

2 let him cake it lying in his 
; had 9 daycs, tf ĩt may he conveni- 


endy,or otherwiſe to uſe no yn: 


For a Leek or Flamn 172 

Take one quart of red Wine, 4s 

running water, one ounce 
0 Cinnamon, ſeeth thaſe half 
away }aed giver: che;; Patient fro 
ſpaomiuls to drink orging / and 
,evemng , i you think ix be too 
 tharſhpur in a piece of Sugar. 


Take one gailon ef pure Water, 
Hour handfols: ob Woodbine „ Of 
5 olds and Tetſuls of each 
on of Celendine, Bve, 
| © Sage,'a Egrimony, of each one 
handful; bei ail theſe to a quart, 

eint, andi put thereto 5/0 


ent 


nd! 


* „ oe ee 


* 4 ma rw id (þ ” 


| Jeaves;(iElder leaves, cut t all . 


Rare Seoretvia: Phyſjch, 1 
great .ſpgonkuls ofthe beſt #nglie: 


Honey and: one ou ob: 
Allum. boi chem all ag 
zany frum ariſet then take ie 
and pur it in a eloſe bottle, and uſei 
it blood vam when need requires. 
— Ars upon a houſc;i ſaeth 


ir in Rheniſſ Wine till ic be well 


ſodden, then put it in a liunen 
loch, and lay it to her Navelay _ 
hot as ſhe may ſuffer ir, four r 


«+ 14 419 90 © 


five times. ; 

A Water: for all old Sores. N 
| TakerHoneyſuckles, Watet Be- 
ny, | Roſergary\; Sage, 3 


ſmall together, and ſeeth them -? 


. quart of running water, put ö 


chereto two ſpoonfuls of Honey, ; 


For one that-hath a great heat in hs 
Temples, or that cannot ſleep. 1 
' Fake the juice of Houſleek; nd 
of -Lettice, of each 1 ſpnonſul, of 
; F ES | wo L ns 


1 A<Choice Manual, or, 
ö e Milk tie ſpoonfuls, pur 
cher, auc ſet chem upon 
a diſh' of "Goals 5: and pur. 
Fphece of Bas eaten,” and 
20 your Temples: : 
tt reel rec 5 
= tt d running wa- 
ter vito dhe brookꝭ ſeeth ir, and 
um it, put thereto g̃ or ſpoon-- 
fu of Vinegar, à gobd quantity 
- of Sugar: and Cinnamon, 3 or 4 
- Cloves bruiſed, enn en, 
Eid i dl. = 
For one that hath 4 1 * | 
band and fomath;\' > „„ 
E re 4 Eggs, roaſt them hard,” | 
Fen, lay dbem in Vinegar: | 
3 hours, then let the ſick: , 
4 am Held in eicher hand one of 
mem, ani after ſome (ace change 
ten ung take rhe other, \ ag | 
” will alfay the hear. 
ent af Aches: eſpecially of 1 
» HJ a wonans mat. a | ' 
hWake Milk and Roſofjcaves; and |] 


1 kehren che fire, unde pam there- 
COAT OW to 


mo a e 7 


Rive A Saved? in Ly NY 121 : 


to Oatemeal, and oil of Roſts, bait” 
them till they be thick, and lay ĩt 
hor under the fore, 1—. renew i | 
ſo thar it be al le 
Fe the Phthi ent Dy cud ＋ 
Take the Lungs of a Fox, beit 


and ar candy a good qusatity, 
2 Cl e of Cummin, rai . 


_ theſe git well together, and N | 


then in a Hlatlder, and ent t it 


as _—_ vou think un is 40 \ | 


To take away Warts, 46 1299 


. 2& Tzke Shails" that have che, 2 
prick them, and with the juice thr 


comer from, them ru the Wane ] 


diy for te ſpace of re 3 
2525 and it Will deſtroy chen AE 


A per fttÞ water” for the: b. 


Take Sage, Fennel, Verein, 


Bettony, Eyebrigie, Pimpernel, 

Cinqueſoil, “ and Herbgrace, lay 
A chiſe in white Wine one night., 
tin it in a ftihaory ef a, 8 1 
water did reftore the Gahe of Rwy | 


them to powder, rike of Liquoriſh! 4 


F 1221 A. Choice Auma, or; 
| r 3 „ ws 


Ca 2 — 
= cs . a 


— the Bains, and 75 
. N * 298. -Procare ſlac pi 

2 a red Bed eike, three 
1 2 of wie Wie) 1 — 
1777 — 
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onfüls of Wonians Milk; Tet l 
ne Ct 4 


r it. 4 * 

. "for 4 1 3 

. '' vpith a Statd."! 170 133043 

Take one peck of N 1 
reds, "fer ko over 7 5 

raſs pan Water to the 
ſceth them fo fo long 2s 1 Þ 
wife, and erermore be | 


Tiki, te | pri oben | ; 
93 leaves, of hem 1955 n 


in wh Ata penn 
pi cory tn fs, has pins 
Wax, beat _ and Par them in 
to 


hereto the Herb and the ou, 
d them = till all be melted, 


49 To, 2. box. for Four uſe, 


drels your head, heart a 

in 4 laucer, a t it cvery 
our c hairs that 

1 ie e aud with 2 Jinncn 


5 3 oj « 


1 21 


0 mY, 2555 Pa il them 
till they be 8 green, 
it i 1 put to it a 


3 


Ta- 


= wo wary pn ey 4 0. 
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Fer be Rumi Tee Y 
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weak. | 
For the ITE an) "pri 


tee Seles of: F tb. he OY 
Taba W 


. Le e 


bre by, Ap: 1 L 
ſtrain 11 Mug we 


8 25901 lit 
| adn or an brat, N 
er Sealding-!. 7 
F Toke, halt 2 of en 
team 7 
lait Pofact + MPOA! the ire 


wo 


124 #' Choice Manual, Or, 
„ind ſet tr over the fire 
. , 


hereto the Herbs and the oil, 
| hen ſeeth till all be melted, 


big ain them into a, pan, and 
em till they be cold, and 
put it into a_ box, for your uſe, 
hen you dreſs your head, heat a 
little in a ſaucer, aunoint it every 
day twice, pull out the hairs that 
ſand, .upright, and with a Jinnen 
cloch wipe away the corruption. 


I Salve for a Gin nd, 


or old Sore. 


Take the leaves of N Ta- 
d two pounds , of Valerian 

t Mien beat them very ſmall, 
then — ores and he * 
juice ther one pound 0 
yellow Wax, NA N of Koh n, 
| d of Deer ſuet. boil them 


e they be very green, 
and When it is cold, put to it a 
of a pound of Turpeutine, 


and keep it for yaur uſe. 


> For 


— — — — — —  _- — — . 
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For 6 Running of. the, Ane IE 
— Len! 


weak. | 
For the burning and nate u 
tie Seles of the Bet... | © 
Take+half a N of Barrews 
_ 4 handſuls 
to d nei boil ir wih 


L OM greate upon 08 
I, | tre by. the fpxee ot houns | 


c | ſtrain it from the, Mugy 
Ff put it up in an ee 


„ | your uſe, and annoint Four 105 
u Fas you go o to beg. 

„ cine for any hats 1 | 
4 p —_ Scalding. 4 
» | Take, half a pint * -the 15 el 
Cream you can get, and. ſet it in 
fair. W upon che ſite, 4 


- 


126 A Choice Auel, of, 
take two: good handfuls' of Daf 
roots, leaves and all, eien wa 
and yhred; put chem in- 
Wihe fame Poſner;/'afid hob it up- 
dn thEfire until ir b cler Dine. 
ment then ſtrain ie rough 1 
Efoth;hod keep'i for your aſe, + 
We Aqua Cottipoſne't#& ink 
01 ff @'Sirpeits or 4 cold” flomach 
and avoid Fitgw and ng ter 
Hh/ffomath: 


| bf Sage, 
Efbps of red Mines; ''and as 
6P'\Petmiro) al," Mia hand- 


- fiof Hete hound, ' fot! copy of 


MirJtd/r;ewoounces of Liquorifh 
Well Urviſedy-and (o much of An- 
niſe ſeeds, then rake 3 gellens of 
fe Ales and pur all the wforeſa;d 
== ingo braſs 
ſet diem up the fire 
E ußon ir; an 

flopir.clſe wh Pato, that there 
come 


* 


Ree Setyrbl ! ix P Wick; 127 


7728 peo 


wir 
he oynds, , 0 

p- "Ha li larified . r | 

pf pooh Ee ; 

b * 

19 0 

'x 1pboh 
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E y-ſalt 
», Wether, Men 
0 Io, f ton a pl 
4 DT e, 


ela th Tr to" the Addis 


Rheum which runneth dt the 


. Take the | e of Roſe EE. 
| 845 Tn ton 1 
| and 4 little vi- 
| ans peer into the 
Tater FONG » ſtill chem at, 


make t 
* 1 e t to 1 
Ic e . 25 

55 ta be uſed with the” gau 

abob l "for the fand purpeſt. 
Take one Wel ge of new Milk, 
do green Feniefl, 4 
F 


| hk at? 


u er vet. 
5 bath fer « 7 2 in the 1 


* aa ebenen. 


55 * 
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Hy it y u the joynt | 
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. 4 Boil or Piith, . 
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1 8 put theretg wo grain 


sk ,. one grain of Amber- 
then take Mint · water and 
, il them together, and 


85,5 
= they. are come to the ti 
theſe 


dien of -chickneſs ; pur in 
powders 400% yard ice in 

—— 5 with a Uttle Conſerve 

of Ro 4 flowers; of this rake 
the quantity of a Nutmeg, hall 
an hour Before you 825 or drink LI 


meals. 
4 "ts for the Rhe ” Pl ſte 25. 


Boll one pint „Wet 3 
de when The $ 11 115 


F, till it be 1 
thy ach it half a * et | 
quoriſh, in very fine powder 
water being taken + 
for the, Licuorifh op oh. 
ih the Water, ſtir 7 5 
till the water be 7 


then add to them of At * N ü 
and Fennel ſeeds, ol e haft 4 | 


pound made into ver PL ri pow: E 


der en 4 995 23 At 


(2 


— | f 


2 


er, 
6 IE put 2 te hole 5 71 
Seeed,  Whercuned ade 


nt GR 
2 KRG 15 
put riicfets ha Ai 
— 


Ree my 7.1 Phiſck. 1 | 


Cimphire: in l when it 
p cls par thereto 4 * 
of Tatp 


tor, bt before fir ö 


775 en 
hy to Aber 2 Cpild arty p_ 


be ok 1 
, a 
892 nh AB 


the MiK of ase, Wore. 


A ef op or Syrup for the Kader! 
aon 4 apes, 


[i = Bor- 


e os 2 2 2 . twe 4 
2 FA ch tal 4 : 


Maid 25 
han op 8 50 FB Bi 


eac| 1 Ks, of Carituus bite 


diftus, Hor̃etiound; Nip, of each | 
G 4 four 


dag A Choice; Manual, or, 
| four eros „i unſet 8 bat 4 
tul, Fennel re 1e 
. Sb, mallage, — ch 
roots. liced, and. the, pizhs tak 
aut Kleram Campane. 4 roots. fli 


Tris roots half at ounce lj 


(nal „ FWenr Figs fliced, 
aiſins of the Sun 2] - hand- 
and 4 ones taken 
gut. Boil all cheſe in 2 gallon of 
ruoning. water till half be con- 
ſumed, hen take it n the fire, 
ang let it ſertle, then ſtrain it, a 
boil it again with as. much white 
Sugar as will make it thick as Syr- 
rup, that ĩt may. laſt all the year. 
4A 4 Powder fa the Stove. 
Take Hays and Hips, of each 
a handful, Aſhen keys half 
ndfyl, 3 or 4 Acrons, the ſhells 
o three nem laid Eggs, Grumwell 


ford, Parſſey ſceds, of each half an 


| ſeeds one ounce, Liquo- 
1 th TE good ſticks, (graped, and 


; ounce, Perſtone à good hanIful, 


Eamork roots al 2 | 17 


It 4 


- 


Rare Secrets in Plyſick. 5 
1 pake all theſe in fine powder, 
"then put thereto two. günces of 
'I ff Sugar-candy , beaten , ſomething 
ſmall, take a ſixpenny weight of 
this powder at a time in the mor- 
ning faſting, and drirk not after 
RS. A ̃˙ TH 
For the Cholick and Stent. 
Take 1 handful of Fil Pendi- 
la, of Roſemary, of Saxifrage, 
of Ivy growing on the wall, of 
Harts-tongue, of Thyme, of Par- 
ſley, of .Scabjous, of ac, hand. 
ſuls, of Marigolds one Fiandful, of 
Marjorum 3 handtuls „of brown 
Fennel, of Londeheeſe, of Sper- 
vits, of Borrage; of each 2 hand- 
fuls, of Maiden - hair, 3 Hagdfuls, 
ſtill all theſe in May, keep . in 4 
Glaſs till you have need gf it, 
en take of it five if con ban \ 
three of white Wine "ac pf clean | 
R 2 15 E 1 pgon 4 
ul, put theſe roger 7d \ | 
ic Iyke warm, apd I the Bac 
Gin, x in the nog. 


F* Aub dead @ 


Naehe cg Kian i 
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ae an b 7 to TE 9775 i 
4 Barrage ee to cane. 
7 


TE: ab NE 08 
take an earch 


tu 972 ons, fill it 2 
- Water, 45 it on a fire c 


he roots in it, aui 
5 phe 9 Abet 


0 ſeeck, put its if 
5 f bn fog, Land ler i 


6 75 an 
hou, then rake 
11. «> aft ſore 
4 f. 755 Ne zn 2 * 
eit Stb. fo 
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and as much Anniſe ſeeds, and of 
Btheſe Herbs following two hand- 
fuls ot each to every gallon, of | 
Birch leaves, Burner, Paſphete, 
IPellicory of. the wall, Watercreſ- 
Yes ,. Saxifrage , Grumwell ſee 
Fi l 4 row „ Peniroyal ; Fen 
a root of Elecampane , 
aws, of Hips, of Berries, .of 
rambles, and Barberries of each 
haif a pit, ſtill them as Po 
other qua bite. 
A Medicine for tbe 1 
Take the fmodtk leaves 
dry them, and make them — 
nee, of Gramwell ſeed, and 
5 kor ſeed of each a little quantiry, 
let the Patient drink thereof. 
5 How to take away the fervent ſha- 
Ld and burning of an Ague. 
„Take of che rind ofthe Wildiag 
tree, with the leaves in Summer, | 
A esch rt a handful, 'as muck 1 


12 crops of Roſcrhiry,/ 3 
ett thi Ts 2 quart f 34 
Ale to a. Fi 


a'. pint, and Tet the 
: drind "1 


» - 
2 


+33 A choice Manual, or, 
drink of this As hot as he can, and 
ſo within 3 times it will eaſe him. 


Fer the band and fxfneſs of 

the; Sqnews. 

Take 12 fledg'd Swallows out 
of che neſt, kill them, bear them 
feathers: and all in à Mortar, with 
Thyme, Roſemary and Hop, then 
ſeeth them wich May butter a good 
while, then ſtrajn them through a 
ſtrainer, as hard as you can, 2 

ir will be an Qinrment, take the 


"ame fo 40 the Flux. 


Take 28 Sarch made of 
Wheat 2 or 3 ſpoonfuls, and take 
al e Milt from — An. ſtir, 
fee dogs tier,, 4 ages them be 


warmed: litrie, aud give it to the; © 
A 18 red in manner of 3 
nf Preſent remedy, 3 By 
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An app oved Medicine for the Plague, 
called the Phileſopbers Egg : It 4 
moſt excellent preſeruative againſt. -} 
4 poyſons,. or dangerous Diſeaſes - 

that draw towards the Heat.., 
Take a new laid Egg, and break 

2 hole ſo broad as you may take 

out the white clean from. 855 

yolk , then take x. ounce of ;Sat- 

fron, and mingle it with the.yalk, 

hut be careful you break not. 5 

ſhell „ fhen cover it with another 

piece of ſnell ſo cloſe as is poſſible, 

en take an earthen pot with 4 
cloſe cover, wich warm embers, 
ſo that it ſhall not be buried, and 

9 Py no 4 ut in 

more hot; o ſo for the f 

of two dayes, until you ck Ie 

be dry, for proof whereof you, . 

ſhall pur jn a pen, and if ir. come. 

jag: it. is well, chen · take che, 
2 00 it ver (Clean, i 

Rare. from the Saffran 

let it bet ore the fire; and lei it 

Varm, then. bear it in a Mi 


* 
2 12 
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fine, and put it by it ſelf, 
72 take as el ite Maſtard? 


| is the Egg and Siffron and 


grind it as ſt — chen ſearce 


1 80 Bqulcer, that you 
ve re th qui of the Eg 


chen take a quarter o 
© 2 Dittãny roots, as 
much Tormieùtil, of Naces Vomice 
one dram, let chem be dried by 

hr EA aforeſaid, then ſtamp 
| = 5 ſt randy, very fine in 
EA chien rats them 3 well 

2 * 8 rake , a5 3 

„ the root of 


et. doo. AS = 


4 flbne „Well nealt 
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the peftfe; and chen ir is perfect 
made, t hen put the Ear in F 
wilt conn inde 20 ot 30 years; duk 
che fog t the RT 

to uft this Elect xaryj. 

veſt when one . Rete with 
the peltitence , let him take 

78 8 as, @ & cher the Ae 

one crowti 


65 It ia Gold A is 1 
ſt 16 on. of erred FR 
mar. =; 


7 1 6 cog chi Te, 
E 
ES 
hs Ret 


515 lth, v 
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warmed firſt, and a hot double ſheer 


. wrapped about him, and ſo let him 


ſweat 7, 8 or 10 hours, as he is 
3 ble to endure, for the more he 
oth ſweat tlie better, becauſe the 
diſcaſe fadeth away with the 
{wear ; but if he cannqt ſwear, then 
heat 2 or 3 Bricks or Tiles, and 
wrap them in mpiſt clothes wet 
with water and faſt , and lay 
them by his fides in the bed, and 
they will cauſe him to ſweat, and as 
he ſweateth, let it be wiped from 
his body with dry hot clothes, be- 
conveyed into the bed, and his 
weat being ended, ſhift him! into a 
with a warm ſhift and all 
clothes, uſing him very 
taking of cold, d let 
x th he 404 ty is be 
, for they 


9 0 Deo 2 . Ss F 8 N 2 85 


Rare Secrens is flyſeb· 1 


to ſmell on 


he. ſtall drink; or 
nat 


ble old olqtmh, herein is K * 


vod, Rue, Fetherfew, crums of 


(vr Bread and Vinegar, and a 
Utele Roſe. Water , beat all theſe 
together, and put i imo the, mul 
fler made new every day w 5 
you do keep hin. and ler the fick 
party have 

he is in a ſweat, 
then after do it away, and take A 


new; and becauſe he ſhall he 1 
and diſtempered aſter his ſickneſs, 


he ſhall eat hofleſſi l uor drink wine 


ſpace of) dayes, but let him 
oe theſ(c Lonſerwtives ſor his 


health, as Conſerve of Bugloſs, Bor- 


tage and red Roſes, and eſpecially 
or 4 dayes after he 

h ſeat morning and evening, 
3 ounces of the juice of Sorrel 
mixed with an ounce of Conſerve 


of Sorrel, and ſo. uſe to eat and 


drink whatſoever: 1s comfortable 
for the heart, alſo if one take the 


uantity of a Pea. of the ſaid Ele- 


auary, with ſome good Wie i 


it bound in a cloth 


F 


144 A hike abe. or; 
fel keep Him fromthe medi- 
on, therefore hen öne is ſick in 
the houſe of the , tken fo 
25 you Gan-give all dne whole 
houſhou ſome of this Receipt to 
drink, and lis Kreper alſo, und iv 
_ preſerve them the infe- 
55 yet keep the the dx 3 the 
fick is much 2s yon cin, beware 
e the clothes and bed bs the fick 
party did ſweat in, | 
3 — Bain Water. _ © 
- Tak 4 s of ſtrong Ale ind 
fille ; d of Liqinoriſhy 
two Pond Bal two ounces 
of of Figs, half 4 LK. of Auniſe 
ſeeds, 1 © 
the Balm 58 bi. Figs ver ſmalf, 
and let them ſtand CR 
20 Hours, and then put it Iu 2 Nil 
& you ule A vita. 
To. mak? Pockor Stevens Water. 
+ A one Fallon 6f bood, Gaſ- 
cvign Wine, of Ginger, Galingals 
$, Grains, Anviſe ſeeds, 


Fenn nel ſeeds ; Catraway ſceds; 
Sage; 
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= IL pj Cl Ly bo 
d f - . U 


ti- 

in wo 
le Lathe”; of dcn 1 hibdful ; 
9 r. tpices ſmall ** 14 
— 845 nant nl pug, 
0 Wade the ſpices N 

— er 1 let it f td 12 — — 


& i L fd od ih with — 5 
| e, 10 — no air enter; keep 


4 = water by £18 it is good 


is it Will 


y dent fi 4% ftraſn in tie * 
| Crus s, br ty Fort. 

e le round &f Hoſts nut 
JF mMwalhed, and fer it in al Ove 

5 ; or NT ler 


Tor 3 fiburs ; then take 

Icke cleteſt of che ee and put 

it intb a Poſner, tfln rtke the tops 

red Nercles 28 müch as will 

te 8 wich che Butter 1 
N very . and 

Butter, fer it bn 125 

fire and boil i it ſoftly 1 or 6 _ 


ww Www EO M47 
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and it is ſa boiled, pur« 
to half 2 Kee pure 19 
and tlien boil it very litt 1d 
take it off, and firain it inta h ehr 
chen pot, and keep it far yc ur ufc 
If you think good, inſiead of 
Nettles only, : you may ta 2 
herbs, mmol, Rey »., 
vender, Tunhoof, otherwiſe 4 
hoof , Fire- finger, 5 Ve 
Nettle tops. 
For an Aeut. 11 4 
„Tale the ianer bark E F 
nut tree, a god quantity,.boll, 
2 5 eee 
n.take a raught,, an 
5 _ * 2. pot, then dale 2 
uls of ſallet Oil for 
, brew it to and 510 
Katy Pots, chen drink it;, and. let 


| IL labour at any exerciſe 
| ſweat, then let him. lie 


1 down upon a bed vet warm, until 
be hath done Fr caring, » this do 
| three times when wenge eh 


3 m. 
pon oY 


i are Serre. in i Ply 7 147 
nd Ra "againſt rhe hol i mn 


the Stomath.” © 
Tak Pitzer, Clajibragh" n 
lr gal, of each > ounces,” An- 
te Carraway and Fennel 
each 1 ounce, be Joe Pep: 
ns * e 
»wtry ourice, 9 55 al 
Rant Ml i in po 80 and 
reto f ound f. white Su . 
12 5 dt is TE You 


th the Thr 
ref win, 
[ha goo 20 J 811 2 
the white ol DD %. at 
Lk thereto rrer 
Kal of E 25 „ Honey, 4 
f of Dai 
8 . rin 
25 above . 
W toper 
if OT el 
nan Wit and let it ſtand led 
owe 


A. 
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erm in, the 1. Fern- 


EE the | mage of. impernel 4 
For che are froubied with 


Fn; | , 
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A Medicine "for ſort Eyl l. 
axe red Fennel and Ceſenuine, 
Sf eich one Handful , ſtatnp ad 
one them', {hat done rake whe 


1 Sek 


Skim 1 Wa n 143 it Hat] | 
the. white of anE Ar 


hut rags it is nothing goο 
nd bely — — Lond 164 


bete of Bore 
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tuls of Syrtup of Damask Roſes, 
and two-ſpoonfuls of Sallet Gil, 
and drink it faſting, and an hour 
after let the party take ſome warm 
For the Spleen. | 
Take of Lavender, Fennel, Par- 
fley, Cammomile, Thyme, Worm 
wood, Angelica, of each one 
handful , of Sage, and Rue, one 
handful, of Anniſe ſeeds, and Fen- 
nel ſeeds, of each one handful, of 
Cummin ſeeds; two handfuls; of 
loves four ſpoonfuls, and of 
ace two ſpoonfuls, gather theſe 
rbs in the heat of the day, and 
ry them in the Sun two dayes, 
aying them very thin on a ſheer - 
and bryiſe the ſeed groſſy, and 
eep them in as much Sallet oil 
$ will co: er all theſe things, and 
omewhat more, and ſer them in 
e Sun ten dayes, which being 
lone, ſtrain your oil from your” 
erbs, and your ſpices, and than 
ouſt once again 2s before "of 
A H ese 


* „ 


2 2 eee 


r XNA. 
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Herbs and Spices in like. manner, 
add to that oil this, infuled of 
& firained, and bitter Almonds, and 
$. , oil. of Capers half a. pint, chen 
take a quarter of a ſpoonful of 
the (aid oil, and put in your hand 
Four hands being warm, rub them 
together, and annoint and rub the 
Patient grieved with boch you 
{-- hands, the one on the ri aa ſide, 
| '$ the. other on the left, + 
-loyns, down to the bottom "of the 
belly, drawing your hands as hard 
1 28 vou can, and make them tc 
5 meet at the bottom of the belly 
ad continue in continual rubbing 
abo eder of an hour. 
— 
; For 4 Burning or Scald. _ 
Fake a quantity of ſheeps ſuet 
"GR of Hen dung, and fre 
| barns boil all theſe together 
ir. and annoint the party 
3 -4ſeather. - 
— fie * and Piles, 
| fake Juice of Elder, dd den 


'. ter” 
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ter, and Deer -· ſuet, melt them, 
letting the. juice and the, butter 
ſimper, and then put the ſuet to 
them; make them inte Pills, and 
if you make a Suppoſitory', you * 
muſt put in more Deery ſuet. 
For the Canker in the Mauth ar r Neſt. 
Take the afhes of green leaves 
of Holly. with half ſo muchof the 
burng powder of Allum blow. 4 8 
wich 4 quil into the place-grieved, 
Jud ir will help many child, e 4 
1 22 
11 2 Remedy forthe Mathers *-- 16-4 
When the Fit beginneth ro-take 
X ew, tak the powder: of white: ;- 
Amber, and burn it ina Chains 1 
Jdiſh of coals, and let them: hlt 
their mouths over it, ani ſucit in 
| ſmoke, and canine thee. 
TS firils with che oil. A rh 
F if they be not w e e 
YF a ar pref? theoil- af = 5 
Jin vw ire Wine warm or addy Fs 
the: oil of Amber-miſt-be; take 
inward but once a day, and outs 
H 2 wad, 4 


29 


— 
wh as 


d = 5 a. 3 is: 


— — 
py 
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2 ward as oſten as the fit taketh 


4 Medicine for the Worms... 
Take. ene penniworth of Alloes, 
whh the like quantity of Ox-gall, 
and Mithgidate, mix them toge- 
cher, and lay them on the Childs 
Navel upon a Plaiſte. 
* — A Preſervation zgainſt the Plagse. 
Take one dry Walnut, take off 
the ſhell and 2 eut it ſmall, and 
wich a branch of Rue ſhred: fine; 
ad a ſictle wine · vinegar and ſalt, 
FW pPurall into a ſliced Fig, take it u 
8 faſting, and chen you may drin 
( lictie wormwood afcer it, a" 
247 7 felt. 
at ave 7 e 
Tae fo cor — ry — 
1 -vance, Engli 
fron, of each à quarter of an ounce, 
bear them into ſmall powder, with 


_ Ma! \ or a little Sack, or Di- 
Ds make two or: three 
3 em 
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A Poulteſs to break 4 Plague-ſart. 
Take a white rity: -root., a 
ſeeth it in a penniworth of Lin- 
— and a pretty eny quantey of Bar- 


rery oft, es es” 
rerwards heat a 
hg in a Mortar, make — gh 
Plaiſter, 
Anz Electuary for. the Plager: 
Take the weight of ten grains 
of Saffron, a ounces ↄſ the kernels | 
Jof Walnuts, 2 of 3 Figs, i dram kf 
Mithridate, and a fe Sage leaves © 
7) 19 0 e wich a ſulficienc 9 
| of Pimpernel Wat 
mar up All rheſe een 
| r lump, and he 
or poor your le ke $ 
j tiry-of 12 grains faſting gry 
morning, and it e e. 
Iſerre from the Wn 
Apel r ol | | 
19 4 #4 ertfan gue. | 3 
| Take Hendon clean waſhed, i, 
ix, & I in Beer, and let it 
adall nig t 1 in the 
mor- 


— 
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—— 3 and ow — 2 


4 
ee the TY 
1 Take Cummin feed; and ſteep 
* bo wel Jack 24 hours, dry then 
x. the fire; and hull rene then | 


ty — 

te broth or Deng 

a." + Db x 

Ta — 1 8 en 

' | _- Ca rare 0 

. 3 ing. 

EL For The fling #nddder. 1 

Rue, add 8 
Honey chereto, a if you Will, 

forne Trescle, and apply er the 


Place. 
4 Tor 
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For the biting 4 Dog. 4 


8 [boil it witk make butter to y 


Ointment. 
A Medicine for 4 woman that bath 4 


dad Child, or for the aſter-birth * 


=. SS £0: 0 oy 


= deli vei ance. 

ake Date · ſtones, dry them, and 
beat them to powder; then take 
Cummin ſeed, Grains, and Engliſh 
Saffron, male chem in pewder; 
and pur them all together in like 
quantity, ſaving leſs of the Saffron 
than of dhe reſt, then ſearce them 
very finely, and when need is to 
drink i it, take a ſpoonful ar once, 
with a little Malmfie, and drink” it 


Iiilk-warm, it is good to bri 
forth a dead Child, or for the a 
Yeer birch, or if che won nn — 


y rifing in her ſtomach, or flu⸗ 


? fi in her face daring her child- 


„the Datetoneswith round 
les in the ſide, are the beſt; 


| If you put a quantity of white Am- | 


r-beaten amongft the powder, ĩt 


wil be better. Hd; IP 15 
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To mabe the beſt Paraceiſus Salve. 

Take of Litharge, of Gold and 
Silver, of each 3 ounoes, and put to 
it 1 vcund and half of. Sal- 
let oil, and as much of Linſeed 
oil, put it in a large earthen veſ- 
ſel well leaded, 'of the taſhion of a 
milk bowl, or a great Baſon, ſer it 
over a gentle fire, and keepir ſtir- 
ring till ir begin to boil, | put 
to it of red lead, and of Lapis Cala - 
mmaris, of each half 'a pound, 
Keep it wick continual ſtirring, 
and let it boil 2 kcurs, or ſo long 
All it be ſomething thick, which 
you may know by dropping a lit- 
tle of it upon 2 cold board or 
"Kone, then take a Skillet, and put 
as much black Roſin, half a pound 
of Gum-ſandrach, of yellow Am. 
ber, Olibanum, Myrrh, of Atoes 
Hntica, of both the kinds c 
Apiſtolochias round, and long, off 
every of theſe in fine powder 
ſearced, one ounce, of atammir one 

F ; 4 5 Ou if 


\ 
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| ounce and a half, of eil ef Bp 
f oilof Sw 4 


pot chem to the C 


Et it over a gentle fre ; and keep 


Nich licring till ir boil. a e. 
Then — your five Gums, Poper 


ax, Galbanum 5 Sapagenum, 6 


Ammoniacum, and Bdellium, of . 
each of theſe three ounces, which 
muſt-be diflalved in whice Wine 
Vinegar, and ſtrained, and the vi- 
7 from them bg- - 
go about the alles. I 
— ounces 0 f each. ot 2 
— when they are thus prepa- 7 
red, then when che-Plaiſter hath 
gently hoiled abou half the . A 
neſs. of a Nutm g at a time, cont: 
nuiug that order; until all che 
Gums * and ane. then ler 
it over the fire again, and let ic 4 
. a very litzle, but beforeir boil, be 


ro. ſure that the Guns be all difol- 1 


yed, for elle it will run into 1 
„„ lumps 


. 
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Jumps bers. after it hach doi 
Ieh u li — /Take it —— che — 
gin, 1 continue the ſtirring 
Ae en being ie to theſe 
being in 2 reu- 
— of '#orh' che Corals 
. white, of Mother of Peat, 
of Dragons Blood; of Hrra Lin- 
ih ef white Vitriel, of caclt of 
them 1 ounce; of Lap hematitf, 
and oſ the Loadſtone, of each of 
mem one ounve and à half, of the 
+ lowers of Anthmony wo drams, of 
- Orcs Maths two drams, of Cam- 
{ - Phircone 128 7 'of —_ — 
pPentint a mix 
- eſe! bet fiſh let thoſe 
things are to de pounded; be 
|.” carefully done, and fully ſearced, 
men pur them al together among 
* 7 rarey x und again'ſer it 
Deer the ſire with @ moderate 
D ind gentle £6 boil till je be in 
2 the form of # Plaiſter, which you 
| y know” by drepping it on 2 
| Piece 3 or ſtone, or 
3 iron, 


— 
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iron, you muſt alſo remember | 
keep it with continual ſtirring 
from the beginning to the ending; 
when you. make it up, let your 
hands, and the place you rowl ie 
on, be anncimed with the oil o 
Worms and Juniper, Cammomil. 
and Roſes together, wrap it in 
Parchment or Leather, and keep 
it for your uſe. 4 
Atmorandam, That the Cam- 
phire be diſſolxell inthe oil of Ju- 
niper, mix them together with the 


Gum- ſandrach, a ut chem in 


rain n the 


aſter che bread be dran out, and 

jet it ſtand 2 ur 3 hours, then tale 
into a foſuer, then take the tops 
of red Neueles aui chop them ver 7 
ſmall, and put ſo many 3 15 


* 62 4 Choice Blom, + ds, 


che Eutter as will be moiſtned 
Leer Aae ba, 
E- a ir gor rs 

and when it ĩs fo boiled, put there- 


Olive and then make it boil a v 
| lirtle, ind take jr off, and ſtrain ſt 
- .Jnroan' earthen pot, and Feop ic 
. for your ue. 

| Mr. Aſhley's Ointment. 
Tanke ſix pound. of May Butter 
- unſalted, 1 quart: of Sallet oil, 
four paund of _ Barrows greaſe, 
one pound of the beſt Rofin, one 
pbund of Turpencine > half 4 
pound of Frankincenſe; to this 
| Fate take theſe Herbs following, 
E | ber, Ban, Long IS 8 _ 
Y 3 Lorage, age, L4- 

(nanny Lavender coten * 


— Sorrel, Laurebeaves, Beech 
- Jeazes , 5 Orx ar um 5 
- Roſemary, als, Cammomile 
Sint 7151s wort: Plintzin, Ab- 
** Chickwocd, Bxlilb * 


10 half 2 pint of che beſt oil of | 


het. Ws. 


eo; or eiſe Berane, Snmede 
Wound wort, Bettony; - | 2 
Carduus Benedictus, | Wi & r 
white Wine; called Brian, Adders .. 
Tongue, Mellilotr drink all cheſs. 
Herbs clean',:waſh chern, ſtrain ./ 
them clean. from the water; all + 
theſe muſt be gathered after the. 
Sun riſe, : then ſtamp all cheſe 
=, in — —— — 
tar ſo ſmall 2s e may be. 
then take your klin and bene g 5 
powder with your Frankincenſe, ” 
ad melt. them firſt alohe, then yt 
=. 2 — Hog gr 2 3 
ut £ your — 21 
2 together alf a quarter of bps 
hour, then rake it from the fires * 
Lud leave ſtirring of it in no wiſe a 


quarter of an hour-after,and i 
time that it is from the fire, x 
— = las mp 2 
Ver e-; 
—— 
your Turpentive and Verd digt — 


ark — oel it will run 


foftic ĩt until it leave bot- i | 


. 5. then — in an carthen 
Roping pot lets 
4 @ doth _— 2 —5 the 

op, and fit dunghil of horſe 
— 22 men rake it up and 
. ino and let it boil a 
the taking heed chat it hoil not 


. Hy make it af in — and 

IX e 22 bite en Ach 

eee James eee 
Rofin, half 


— 1 he] 
Camphire imo powder, t er 
ie ing bk Pan with pottle 'c 
E Wine, and inthe Wan 
Deer ſuet imo in, ad — 
boil, 1 m FOUr 1 
let ir boil'@ quarter of: wo; hour,” 4 
then take it from the fir ani le 
ir ſtand and coot until the neut 
day, then work it with your 
hand te work our the wine, an- 
nointing your hans firſt wich oil, 
then make it up in rowls, then 48 
need will ſerve, rake thereof a 
ſpread it with a warm knife upon 
the fleſhy fide of a Sheepskin 
apply it warm to che kricnel 
| — ul and take it not off until it 
fall off of it ſelf, Nicken the 
plaiſter full of holes. | | 
'A Starcloth te be uſed: akin can 
luncles 114 Sorts, Bilts — 
er any hot canis. 
Take u wine pint of- pure Sal- 
let soil,; 3 — — = | E 
Pot chat 1s ſer i 
1 cya fire of Cn, 


[Is 
* 
1 * 3 
1 
7 


a when ir 7 

Kir it nich = \ begin ale 

? years ſhooting one 

Sies of Venice they pur into jr 2 

, FIT 2 IS N 

A e of a 1 Lead, 
u ir white | 


one d 
—— and ic Oo 
ran prin then take 
Put into it half 
tben 


cut of « 2 rea 
icks, which 


$ 
1 


E Beer, dn. 


n 
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hour before the fit come, and fo td 
feat, either hy enerciſe, or in 
12 bed, but your ſtomach muſt 

empty, and Ze becalica far the 
then put ir into a little 


9 Drin ar Michridate. 


De A Deſenfvt Plaiſter. a 
Take the white of an Egg, and - 


| Bol © open ſpread 1 in on lea- 


* — A rr LPT * 
abe a uit Hyſlop 


F warer and i Liquoriſhs 
ö 


mpane , 


| par thereto — —ͤ—e 
1 boit het 
| 536 ſtay the bieii ing of i wound. 


Take Charcoal! red hot out 'of 


—— and bear it to poder. 


1 Poxtiteſs. f 
bebe Milk, Omen, and red 
—— 2 little Deers fuer. 


ett Running of the Reins. 


Take Cups of Acrons, and grate 
em z and grate formic Nutmeg: 


F or 
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For 4 Poulteſs. | 
Take - Linfeed: aud beat it to 


ponder, ; boil it in Milk-with = 
| e ons. roam 64 
© © + For @ Blaſh. 


Take 2 quantity of Ver- 9 
vin, ke Milk, aud waſh * 
the blaſt ther y well; then 


bind the herb very 0 colt ſome _ 
few hours, after waſh it „the 
Milk being warmed, ifs bind 
it up again, the — RO 
er, and in a day or N it 
— be well, if it de t n bens J 
ic feſter. 5 
e SY 


Take a good — vai 
con being green, with as 
Pill, chop them together, aud boil. 
them in Boars greaſe as much 
will cover them, and — 5 
thereof, ſo much Mey butter, 

when they be was: together; let f 
e 20 3 ; and wen 
boil it a little, aud fo n ir : 
through a clah. 1.210% | 

4 


1 
i 
| Sun , but Took that you weigh 


the 
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A Balſamnne. 
Take inthe latter end of Septem- 
ber good ſtore of Honey ſuckle 
berries, and put them in à body of 
a glaſs Still ſtopped, and ſer it in 
hot horſe dung 8 dayes; diſtil ir 
in Baſneo ,/then when ydu have 


drawn the Water forth, pour the 


water into the ſtuff again, ſtop it 
cloſe, and put ir into the dung 24 
- hours, then-ſer it in aſhes; — 
ſtil both water and oil with a 
—— as will come 
and at laſt ſeparate the water 
from the oil in Balneo. 


I 1 Hypericon. 


Take flowers, leaves and feed of 
Hypericon as much as you liſt, 
them together, and infuſe 


— white Wine, that they 


— covered there with, and ſet 
wen in che Sun for ten daies, 


then put thereto ſo much oil- 


Olive 28 all the reſt do weigh, and 
let it ſtand ten dates more in the 
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the Oil to know how much ir is, 
then uy thereto for every pound 
of Oil two ounces of Turpentine, 
and 1 dram of Saffron, and of Nut- 
megs, and Ciaves of each half an 
ounce, of Myrrh and Rofin'efecach 2: 
1 ounce, and of the root of Briony - 
2 ounces, put them all ina Veſſel 
of glaſs, and mix them well tege- 
ther, and ſer them in a Veſſel of 
hot water, and then ſer therero 4 
head of glaſs, and Receiver well 
ſhure, and boil. it ſo long until no 
more will diftil from it, which 
will be about 24 hours, then rake - } 
it out and ſtrain ĩt whilſt it is hor, 
and keep it in a Vegel of Glaſs,aud 
when you firſt uſe it, heat it well, 
aud apply it upon a wound with- . * 
out- uſing any tem ar all, this is 
excellent for a green wound, eſpe- 
| cially if there he veins, ſinews, 
or bones offended or cut, it łeep- 
eth wounds from patrefiction, ir 
cleanſeth them and caſeth pain, ant 
doch incarnate and skin them, ir 


helpeth 
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helpeth bruiſes, pains, aches, or 
ſwelling in any part, and is won- 
3 againſt venom or poy- 


= For the Falling ſickneſs. 


| ſ Take the roats of ſingle Pionie, 


grate them, drink them, and wear 
ſome ol them about neck. 
For the gibed Heels. | 

Take a Turnip, make a hole in 
the tap of it, take out ſome of the 


Hl. Rate infuſe into that hole oil of 
13 es 


,thenftop cloſe the hole, roaſt 
the. Turnip under the embers 3 
when it is ſoft apply it plaiſterwiſe 
warm to the kibe, binde it faſt. 
Lapis Prunellæ. 
A Medicine for ſort Eyes. 
Take one pound of Saltpeter, 


. doil ir in 2 Goldſmichs earthen 


pet, wick a very hot fire round 
about it, let it boil till it be very 
black and melted, then take a quar» 
ter of an ounce, or 6 penni · weight 
of Roch ; allum, and a quarter of an 
-ounce-of Erlniſtone, break yer 
844017 an 


— 


5 . ' 
EM % ” 
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and put them in the Saltpeter bß7 
lirtle at once as it boileth, and let 
it burn till the flame go one of ir | 
ſelf, then pour it ina braſs/Ladle, 
or into a Chafer, and ſo let it ſtand 
till it be cold, and when you wil 


C3 ; i - 

ir | we it, ſcrape it very fine with # 
knife, and put à little of it to the 
ſore eyes, hold down the eye-hds 

in! till the pain be gone, then ler he 

ne Water — out of the eye: This 


Medicine taketh away the Pea 
ſores and blood-ſhed; it alſo hel- 
perth the Toothach; _ put in- 1 
to the hollow Tooth, with a littie 
line, if the Toeth be not hollow, 
rub it outward : Finally, it helpeth 


er, | 2 ſtinking breach, being eaten in 
en | the morning ſaſting. A 
nd! For a Scald- head. 9 

y || -Take a handful of Grovers ſnrede, 


and a handful of Bock-roas,' the |; 
ich taken our, and boil them in 
rong Ale until they be reaſonable 
thick, and annoint the head there - 
With. For 2 
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For 4 Bloody Flux. 
1 and roaſt it, then 


5 1 der, and take 2s 
as will he upon a fixpence; 
and keep warns that day, the nent 


1 dy eat conſerve of Roſes, mixed 
& wich Coral, and drink that day if 
E you will Folter Ae made of Cm. 


| . Fier theltch; 
Take a pound of Butter unwaſhs 
3 A and asked good handfuls of 
1 red Sage, and A Brimſtone 
venue iate powder, as 4 Walnut, 
Wilcheſo well together, and ſtrain 
4 ice and put in half an ounce ok 
1 Nr ſmall. - 
Eon ſore” E: 1.1 5 5 
Take new Hens. dung out of che 
| neſt, and put it iuro an Owen almoſt 
_ cold, let it he there all night, and I * 
© rakethe:- $0 it, and beat it be- 
| os dri yu rake — much of the F' 
2 Noe ly bearen, 
= ro 1 Fine quan- 
of Sugar ä 5 All "_— 
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al which muſt be, beate very 
well and ſearced, t t it yi 
the ſore eyes every night, and ir 
the morning, and waſh it out ui 
| Water. | 
A water for ſore Eyes. 

Fake 2 ping. of fair running 
water, of wild Daſies, and 3 lea- 
ved grafs, of each a good hand- 
ful, waſh the herbs very. —— in 
3 Cullender, and put them into a 


clean skillet of water, let them : 


hoil very well over the fire, until 
the water look green, then 2 

little * Allum and put i | 
the w when it is — Þ ; 

then Leer x the water, and & | 

„c ſticks to the mouth, take as 
much honey 25 will make-it very 
ſweet, then after it hatu boiled 4 
itcle while, take it of the fire 3 
train it and dis a- little mou” 
| vight.into the 


w- plication % 
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| "Jouf; cr it about an inch thick; 
aud as broad as the palm of your 
hand, roaſt it very well, then take 
e Sallade oil and Claret - wine of 
each à like quantity, as much 
will wet the toaſt well and thr 
F. warm it hot, then put the toaſt 
into it, when the toaſt is wen 
foaked , ſtrew the powder of 
- "Cloves and Mace hereupon thick; 
then apply it to the ſtomach of 
the Patient as warm as he can 


* 
1 


endure ir, it will purge upwards 
and downwards inn ch 5 you 
—_— roaſt made as aſore : 
d, that may be applied ſo often 
as any one findet their ſtomach 
All at eaſe, alchough then it will noi; 
$4... purge, encept incaſe of ſurſeit. 1 
"B+ 4 Medicine agareſt the Plagus. II 
81.5: - Take of the root called Set- well o 
dhe quantity of half a Walnut, it 


: { and it, of Treacle green; one 
. ful, of fair an 340 
make all theſe more than Ut 


” þ . 2 , 2 * 
. 

A -T { 

2 2 7 r „Ken 
9 - = N 
F F; 4. a 

. * 

- of 


6 I, STE ya 


take 


< of _ Y _ T1 - RS a. a Bri Meg 


* 
n 
Is 
uw 
Ea 
mn 
ch 
of 
N. 
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md poo} to etre proc 
che Horb hb, 


* 


and ent the reſt Haney Wn 
— — EEE. 2 4 


— —— 
in hebey, 


— 
. 20 or "= 1 denn 


* * 
2 
, IX 
Ty 
5 
i 
4 p 
* . 3 
* 
* 


D beat them im 2 8 
bd when the water is cold put 
to the Almondsr and ſtraie it 

| 8 :Cipris bag wirk- 
15 2 k ir de chick | 


| again, and ſo 
e k it in 2 and drink of it 
ofcen, at all — as you pleaſe. 


Tp 


f '4'man from the Plague.” 


ae Aloe Apaticam, and Aloe 
N fine Cinnamon and 
of each of them 3 dranm, 
Mace, Lignum Aloe, Ma- 
ro Bole Armoniach, of each of 
mem half 4 dram , let all theſe 
. ys be 1 lor eh 10 *. 
— * keep them in ſome cloſe 
veſſel; and take of ir ever T. gat 
4 agen If a glaſs 
fan white Wine, with a litile 
Wa ink ir ja the mor- 
the dawning of the — | 

by the grace of 
ue ins all infection 
air and Flagne; 2” 


for f 
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„For 4 Tetter or Ring- ern. 
Take Mercury. a quarter of ay: 
ounce, Camphire 1 penny weight 
make them into powder, and tub 


| them ina fair Porrenger, then take 


and mix them with the, water of 
the Wine 4 or 5 ſpoonfuls, ſtix 
— well together, chen put as 

michi. more water to that, then 


train it through a cloth, and take 


Poppey ſeeds one quarter of an 
ounce, beat that in a ſtone Mor- 
tax., with a ſpoonful of water k 
che wine, putting 2 little and a 
little till you have ſpent the 
Juantity , 4 pint, then put to it 

half an ounce of the Milk of Co- 
kernur , ſo mix them well coge- 
ther with your Receipr, and ſtrain 
them as you make Almond Milk 
through a fair cloth, then keep 
Ir in 2 glaſs for your uſe. 


4 To beep ones body looſe whtaſots. , 


| ver. yon need. ü 
Take two ounces of ſyrrup of 
Roſes, 1 ounce of Sene, one penn} 
' TS 5 


— 


152 2 che Manual; of) 
worth of Aunſe ſeeds, one ſtick 
of Liqustim, one pint of Poſtern- 
Water, Teeth them all t ether til 
ic ſceih to Half à pine, chen fir? 
os We, : rep of Rſs the t a 
ou rr es, an 
Arink it wort oe 
| For 4 red Face. 
Take Brimſtone that is bel, 
ä Se either br ber them 
n even on by weight, beax 
+ them into frazll powder, ſcarce it 
F. phrough, 4 fine cloth upon a ſheer 
of white paper, to the quantity of 
an ounce cr more, grid ſo by even 


foportions in weight mij 
Eee in clean clarifi 


tes greaſe, aud temper then 
: Frogeiher, until they be well 


| — mollifice and then put id them ax 


Jitcle = ire to the quintity of 
x 1 105 "pi the Mole ow 
a FRO a 3 = to nale Water. 


Boil Organy in fair water, aud 
Þ7it warm to the childs Navel. p 
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A Millicint the fallag-ef the 
K paris — 
Take a re&Colwortrleaf. FLAY 


ur the leaf into a paper, and let 


it be burnt in hotiEmbersorAſbes, ' 


then take the leaf our, and lait 
hot on the-cyown of the: bare head, 
and it will draw. ãtoup imo \his 


ez and rid you — . — 


the fert, thut ce 
7 by dbeng or-blood. 


Garden and chem in ſtale 
Urine, chen let the patient hae 
aand ſet his fretaherein, land 


that often, he ſhall he cured. * i 4 


Gaſcon s 


Take of; Fender of ent, , 


ed Corral, of Grabs eyes; of Ba 
horn, and Alute-Anther, cok | 


one i ance, ' beat, chem into iin | | 


E genn= oor mma 4 
nnith of chene the | 
A clins:usrofi al nen fH 


- of out away the middle rind, en 


Medicine foruthe baut i 3 


Take . of :Semils of che . 


{| 
72 the 
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— for that is the chic 
r, beat them, and ſcarce then 


RW you do the reſt, the: 
ſeverally, and take 2 
-4 the toes as you do of al 
- the the ſire powders, anc 
— them well / together, and 


make them up in balls wich Fell 
< of Hurts horn, whereinto put 
Muſe a ſmall quantity of E:fror 
wo give them colour, then ler them 
| lie till they be dry and fully hard, 
? 3 and keep them for your uſe. 
” The Crabs areto be gotten in 
$ | or September , before they be 


* 25 The doſe is 10 or 12 grains in 
| ban waver, Carduus water, 'or 
ſome: er witer. 

The Apothecaries i in their com- 


1 t in a dram 
good: Oriental to the 


—— in 


e e to be the true 


compoſition invented by 9 
| 8 an 


24 ad 


13 "4; 7h 


by ſome for curioſity, arid thee 
the former - will work without 

chem as effectually as with them. 
e Avotbecaries Gaſcen Powder, 

| with the uſt. 


Harts-horn, eyes of Crabs, and 
white Cor ral, of each half an 
ounce; of black thighs of Crabs 


dram of Oriental Bezar ; reduce 


and ſcarce them, and wi 


ges or Trochiſces for your uſe. 


thel this powder about May, or in 
in September before they ſhall be bois 

| led, when you have made them, 
rae] det them dry and grow hard in a 
on, dry air, neither by fire nor Sun. 
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and] that the Bezat, Musk, and 
Ambergriece , were added) after 


| Take of Pearls, white Amber, 1 


calcined, two ounces, to every | 
.ounce of this powder put in + 


them all into very fine es 
Hart- 5 
| korn jelly, with a little Saffron 
put therein, mike it up. into a 
paſte, and make therewith LoZen» - 


You muſt get your Crabs far 


: 


Their © 


"It. Ys A Choice Manual, or, 
ii _ Their doſe is ten or twelve 
{I} - grains, 2s before preſcribed in the 
if  Jormier page. 

"The Powder preſcribid by tbe ND: Ffgrs 
in their laſt London Diſperſatory 
1650. called the Powder of Crabs 

claws, 

Take the e Pearls, eyes 

or ſtones of Crabs, of req Coral, or 

White Amber, of Harts-horn , of 

Oriental Bezar ſtone, of each half 

an ounce, of the power of the 

black rops of the Crabs claws to 
| The weight of all the former; 

FF - Take then all into powder, ac- 

FF - cording to Art, and with jelty 

made with the skin or caſting of 


* 


Þ "Fl Vipers, make it up into fmall 

Tablets, or Trochiſces which you 
muſt warty ry ,'as before pre- 
Kt {erived, aud reſerve for your uſe. 
11 n 51 = 


— 


The 


oe 


1 7 
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|. San, but by a dry air, and you may 
give to a man twenty grains of 1 It 
de o child twelve grains. - 
| The Virtue of 4 Root called Contra 
era, being made into 4 fine 
1 Powdrr. 
1ę. It withſtands the Plague be- 
| ing cakenin Treade-water. - 
| It is good in all Peſtilent 
| £diſcaſcs', taken in poſſet drink 
4 with Saffron. 


3, It is good againſt à Fever, 


t carduus water. 
leis 2 great Antidote againſt 
i Poylons in Saller oil. 

It doch cure the bitigg . 4 
E Dog, drunk in Roſe Vin 

Land then drink nothing elſe in 
| | ring war during the cures. 


6. It 


Rari Score in lg a9) 


water. | 
9. It is very ſoveraign in ſwoun⸗ 
ing fits, given in Sack, or Borrage 
Water. : 
10. It is very powerful ro with- 
ſtand all melancholy, given in Sack. 
I. It doth — Convulfionsia ! 
——_ en in ſpring water. 
lpeth * Worms Lg 


ven in Goats milk. 


water. 
15. It helpeth the ellow fu 
diſe, given in Celendine water. 
16, Ic is very powerful in the 
Palſie, given in * * 
17. IT 


þ 
, 
[ 
ET 
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| 7. It is a good Amidote againſt 


times, when, ou do not 'ktow 


4 | Na 
* - 
=. 


. 


ven in dage : water. 
18. It ende, du wo ning 


-of the Stone in the Reins, given in ‚ 


| Rheniſh wine. 3 
19. It cauſeth a good qu 

4 white wine. 

20. It is a great preſerver of 


Meaſch, and means of long liſe, 


-jaken ſumetimes is Mede. 


F> vb It may be uſed 25 a Treaele 


dr Bezar againſt Surſeits. 


22. Ir is 2 upon ali 
2 


6:4 


15 red of * 


fa — to a nn ak pirle twelve 
r fourteen grains in conrenient 
iquors. 


2 wth 
. 


4 


THE: 


er be. 


ken, MIO 

Eing given to ain fund. b 

you were Reprinting 2 
— 4 Kenrs Manual; 1 hvight 
17 — tos communicate inte yon, 2 
he more accompliſhment 
Impreſſion, the Virtues {ine fils 
Comial Spirits, verj great yd 
weak and  ſfichly Perſons, which were 
firſt compoſed by Sir Walter Ra | 
leigh, during his Impriſonment in the 


Tower, and diſperſed by him to di. 


vers worthy aa 09 in their ſeo 
veral veraſions and 4 
were imparted to me by Captain Sa- 
muel King, who lived ong time 
with him in the Tower, and in bis. 
uk 3 this King being my la- 

Ding 


. e 


2 * ” MA 
_ ys FT es — * 


K 5 . C 1 
—  — —— —— — — — — 


| | 1 Treſt, 


The Epiſtle. 


| wing friend, aud School felow both 


ary and Weſtminſter 
Schools. I have alſo inſerted heren i- 
to certain Experiments of Gaſcons 
powder, or the Counteſſes, for their 
grhetions are; much of the ſame na- 
ture, which have many times with 


very happy ſucceſs been tried, upon ſe- 


 weral perſons by my ſelf mi divers 


others by un directions, aſſuring 1 


- qi ſelf it will be of very great uſe and 
| ot te ſuch perſons as ſhall bave 
it and of 


ſuch btlps and comforts, and 
Your Friend 


W. 7. 


L 


= 
IS 
7 
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ib virus of Aqua Bexar... 


T is good' Hin contagious 
I diſcaſes , as Pla Tra Purples 
ſpotted Fevers J min - 1 
Meaſels.” 

The order to take its is with 
Carduus Benedifins, or 
* Ale, aud ſo ſweat —ů 
y u 


n the taking of ic. It is 
againſt — ty and lech 2 
the ſtomach oppreſt with winde 
—  uperfluiries, and 


— OOH: thees N 


1 at one time | 
The Pertues of Spirit of cla. 
Tr is good to reftore ene in 14 


heart, and increaſcth radical = 
dure. It alſo ſtrengtheneth Child 
bearing women aer their delives 43 


vol The 


A * e eee ee ee eee $42 
* n U - _ 
— 9 , 2 be - I-40 
; —_— . | * 


* A Chaice Mlanual, or, 


The doſe is one or two ſpoonful 
moruing and evening. 
The Vertue of ag ua Mariz. 
ge Ip — 
and to o 
ions thereof, it le etch the 
vical patho of EEE: _— 


"The doſe isone 0s. at ene 
the. 


. — Refemary- 


ein wi 


The doſc is one ſpoonſul at one 


Anne. The 
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The erbe, A 4.—5 of Mims. 
the ſtomach; and 


| | Gd 
of the hearr, and | 
| Helper «ll . 


[| 192 A chats Manuel, or, 
he doſe is one or twoſpoonfals 
The Vertue of Aqua Mariæ. 

Ae is or all Infiemiues of 


The doſe i ſpoonful 
: is one at ene 


| The ertues of Euere Roſemary. 
It is inſt all ini mities 
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* ego rh ann; amd 4 


2 | 
The d na 4 
e the iaftcted, = ] 
e if af: 
Virtus o ts 
Itls 5 comfort the 
Spirits, remain, and 
"-of che heuft, 2 


Peg al amligniey — 


nn af e e lwcols dc cole. 


- oa Ia. Flee Aero, mn. 


e — 
. *% 
. 
5 
|| 
: 
= 
14:7 
3 2 
14 
$ 


men id Travail, 
and haſteneth delivery. 


mae gratum , preſcribed in 5 
3 8 aſt 
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it, and expelleth wind, ſuppreſ- 
ferh ones which ariſe ay wry 
Spleen, go up to tl d, 
and openerh the obſtru&ions of 
it: it is excellent againſt all me- 
„and very good for wo. 
it comforterh 


The doſe is morning and even- 
ing one ſpoonful, for three daies 
together. 9 7 | | 1255 
Vertues of Spirit of Roſes. 
It is good to open the obſtru- 


Tian of the Lungs, and prevent- 


eth» Conſumptions and other in- 
— — — — it — 

from putrefaction, and keep- 
eth the — from being cor- 
e Thadete ls a ſpopnful at noon, 
at fout in the —— 3 and Id 
bed time. 


much ut 8 A - 
Aus Vertus of the: Spirit of 
576, „ Da rion. 

The Spirit made of Diaſatyrion 
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laſt London Diſpenſatory , 4 
ſorteth and mucli reſtoreth deca 
ed nature, heneth the weak 
back; iner ſeed ; and d- 
vanceth generation , being taken 
thrice a day à ſpoonful at time: 
that is, in the morning at 
four in the aiternoon, and laſtrat 
- | bedward, with this caution, that 
$ | the weak: parties abſtain ſromive- 
nereal acts till after their firſt lers 
The doſe is. one ener 


time. | 1 * 


Thel urtues the- b. 

Slyra i 11 
I is excellent good to | wacifie 
and cleanſe the blood; it preſers 
veth from, and alſo cureth tlie yel- 
lo Jaundics;and deoppilatethi the 
| | obſtruftionof the — 
etk the body in a ſweet tem 
neſs, aud te reſherh the (pi rits. op 
- The doſe is a fpootful at ætime, 
when need requireth 4 = thole 
helps forthe a aforeſaid 


— — 1 
* 


* 


ie 


Spi rits 
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oi. f Confettion of alles 
ita Vertu." 


Ac fxan excellent eomforrer of | 


"the heart. 
- The Daſe — 


ame 
1 irit of Camry. 
Ic * nes 9 ich 


8 Spirit of hw hath, only — eher 
Freie and fegrane 3 


e e ö ee e e A. AL. 


e . _ _Jf-Tc<A a AX 


che thir ri 


Rare Sh in Ply. 


ounces, mingle them well t . 
and of rhe a ond 


| pine ro this proportion of Am- 


ſee them to digeſt in a gentle 


4 times, then take 
2 ee ag cold, Four it forch 
as much more 
— A ſ pre igeſted as before! 
in a gentle heat iby Balneo, ten 
put it forth to che firſt extractedi 
—— much more Spirits 
0 and digeſt it again! 
ind then have yen eKtracted all 
che ſpecial part of the Amber and 
leave nothing but a black dend 
earrti of no value - | 
Then take à pint cf the ſpiric 
of what Herb. you will aſe; and 


* 9 =, 7 . — 9 2 of 


whice ſugar N W it 5070 

r2queces, 1 —— ne 

aui ſenre fro 155 

2 7 meer Fee c 
l 2 

aun re Mas wit be tie ul ; 
K tered 4 


diffoire therein 1 pound _— F 


Balneo about 8 'hours, ſhaking ir 


. Cy 
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tered through: 4 thin cap paper t 
to make it very perfectly clear; pi 
then take 3 parts of this: dulciſied in 
Spirit, to one of; your: Extracts pe 
of Amber drawn wich ſpirit off 
Wine, chen ſhake them well to- pe 
Far; — let 4 in a 
qu re glaſs ver e: topped, 
until it ſhall wi perfetly — h 
1 dtam of this ExtraRion of Am · Iu 
will ſerve to gulciſie and make ſve 
t 2 quarts of ſpirits of Mints or 
Clary, or the ke, and give it af 
moſt, excellent taſte and A ca ce 
vertuet. 140 $6 un 


gr 
e! Einer = of the 
n ennteß of Rents, or:of Gafcons . 
biowaer,;by.a Profeſſor of Ph ſocks (fs 
A,Chitd aged about 5 years, in 
cd. uch with flegm, and} 
xing-6n- (an the Parents: con w 
Y ro his with. 10 grain 
1 ponder ibirced in, a ſpe⸗ th 


e Proportion 
f pen 48 7 


of he clock * 


. 85225 . 
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rat night, with thie like Doſe exhi- 
2 Bs 3 — 2 with» 
n 3 dayes ſpace per recove- 
cd, and went abroad. p 

A Child aged about fourreen 
— „being ſuddenly; ſurprized 


the heart, with 12. grains of 
his Powder exhibiced: in a ſpoon- 

ul of ' Aqua Theriacala, wa that 
ery day recovered. - 

3. &- =_ " Chil * 
about 5 
ken ſo 100 1 — the — 
he life of their Child, with ten 
grains of this Powdet echibited in 
a ſpoonſul of Cordial. ſpicit, being 
[laid down, And well covered (war 


ich dangerous Fits, and trembling” 1 


¶iſpected ir would pto qe i he the, 1 


Li Pox) became wi E 
hours ſomewhat 152 =, 
wich this: medicine conti Ss 
$a-day; the Pox; inde ven Ds 


| the Chila mend e 
4. A Boy at ped 1 ſixreens 
being taken wah ſudden qualms 
a * about 


=. 
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abour his Nomach 3 and bare. with 


en 


= 


i 


r 1 


Aerude — — 

Int her friends: «hought her de. 
parting ', was with: twelve; greins 
1&f this ponder, and tio drops o 


i 4 Cordial Oyl, enhibire in a2 


{ fpoonſul: of Corilial water, being 


had to bed, wirhin three Jayed 


n recovered, and followed” her l 


y years ; 
old, much copmſſed's ind 
nd erudities ede with | 


meſticlt twſinefs.” | 
8. A'Youth about 


12 grains of this powder, exhi- 
bired im a drops of ſpecifical - 


J lick oil, as in the -Gfch expert 


| with: a Cordial water wee | A 


2 e dete, 


une, gachetecd 


| and iflilled i in due feaſen;; with. 


An K 3 a drop 


: 


| 7 


7 ; a 
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two” of Amber mingled together 
being held upright before a warm 
fire; wiickin-foer hours recovered 
out of her fit? and went up to 
her chamber (though her teeth 


| were'ſer in her head, and: ſmall 


Appearance of «life , but that only 
ber ſeet were warm, was diſco- 
| wvefed 128 

10 A Gentlewoman wed coun 
Why, being very much'troubſed 
wich fiatuous and crude humdurs 
| — the ſtomach, with ſim- 
| Rn ** and 
with 3 drops of tet 
duly 1 Wired in a. in an 
ef Aqua. Theriacalis. being 
wellf fhaken and mingled together, 
being exhiblied at two — 
times, chat is at night when: ſhe 
went to bei, diſpoſing ſot reſt, and 
betimes the nent morning; fannd 
much caſe and comfort, and gain- 


ed ſome quiet reſt that Sms ms 
ſhortly recovered. - 1 
eo . 1 1 Is 


* 


a drop of oil of Cinũamon, and 


— — 
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11. A young Woman aged about 
four and twenty, not without 
ſome ſuſpician of. the Plague; 
having a tumor long while ariſing 
on hef groin, with. 3 ſeveral Doſes 
of Gaſcons Powder, exhibited at 3 
evenings when ſhe diſpoſed . for 
reſtʒ by 12 grains for every doſe 
in à ſpoonful of Treacle water, 
drinking A morning a ſpoon» 
ful of ſpirir of Saffron for thoſe 3 
daiet to r, was perfectly re» 
covered, und followed her domes» 
ſtick buſineſs: 135 277 
i Theſe. and: many other Expert» 
ments have I with good ſucceſs 
tried, and wich Gods bleſſing recos; : 
vered divers ſevèral Patients. 
This Powder is geod againſt 
ſmall Pox, i Meaſles, ſpotted or 
rple Fever; exhibited in ſpeei- 
cal. waters fit for their ſeveral 
diſeaſes; It. is: good in ſwooniags 
and paſſions of the heart, ariſing 
from malignant vapours, or old 
cauſes, as: alſo in the Plague or 
10 K 4 Peſti- 


wi 
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ving to keep the perſons upright; 

ping and well covered after their 
N 1 1 's 

bi The 'Doſe of this poles E 

Children, i is fron: eight to twelve 


Fan: in perſons more aged, 
o 


m twelve to ſourteen grains, 
but exhibit the Dòſe twice or 
chrice if need require. In the 
5 Plague you may uſe à greater 

| 1 with ſuch. medicines as 
are preſctibed in the Child. bea. 
| — Cabinet, and ic will nat be 


amiſsro mingle Ir with ſome. Ae 


3 Thi iacalus. ; 


The Compoſition f the Oil called 

Oleum Magiſtrale,- ſaid to bi in- 
- vented by one namid Aparithus, 
24 Spaniard ; being ſpecial good to 
. cleanſt and 22 — woutds 3 


5 eſpecially in the fad! 9 


| Tabea quart of the beſt white. 
wing you can WY of * _ 


peſtilent Fevers; ' alwaies' obſer- 


. as. oth. ZaOM_ES a, 0 5 5 * f 


n 
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of Olives three pohud, "then pat,(_© 
bniog: of the flowervihd , 
W ot t ‚ 4 
ef Hypericotr half' 4 pannd'; of | 
Carduys Benedictus, of Valerian, e“ 
er Sage, of car # ga N 
of a if it be de C 
che leaves and flowers of = 
one of” theſe , thew lex them! 
p 24 hours in the aforeſid 
ine and Oil, the next day boil 
them! poke Uh well nealtd; br in 
over a (oft firs; tft 
1 ch time as the Wine de a 
— 4 ſtirring it A airs with 
attle': Wer you” have thus! 
40 take it _ frm and 
fitain' it, and * 
bund anda | 
ne e 1 
arten off an- Hour; 
ereilte of Gland 
| ces, of Myrrh 3 ounces; of 
Draconis one 'ounce, and ſo let it 
A All che Incenſe and Myrrh be | 
K 5 melt · 


| 
| 


* 
| 
{| 


that 
| 


þ# 


þ 
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fe af gout chen wake it off, and let 
1 d unzill it be cold, then put 
11 into a laß bottle, and ſet it 8 
dr io daxes in the Sun, and keep 
at for your, fe, 
Thie Oil the older it is, the. 
' bener * r muſt be applied to 
jent waunded as hot -as. 
2 — be endured, firſt — the, 
wound with Whire-wine, boiled 
with a handful: of Incenſe to com- 
fort, and. wiping it clean} with a. 
innen cloth: before you drets, it (s-1t,, 
which muſt be. if it come by, any, 
- bruifings or. birings twice. a, day,, 
is, abput cighr-of the clock. 
in che morning in. winter, and, at 


ſummer n . nor · 


AD- 


. p : 7 Y \ by k 1 77 1 * . L 

40 * * J. * 1 F . 
ow o N *4 * L : 5 3 & 

1 * 

4 * = EF x ; 

ſr : * i . N. N 

1 * 7 * * * 8 1 * % . * \ 1 * 

* 


A rere Scarcloth with the Vertu mr 


„ Ant lug TCH 2 9 
'T Ake: of. oil Ohve one pound 
And a hilf, red Lead one 
pound and 2 half, of white Lead 
one pound, Caſtle - ſoap 4 0unces, 
put your -oll Olive in a Pipkin, 
and put thereto your Orl of Bates, 
and your Caſtle ſoap: ſeeth theſe; 
oret a gentle fire of embers, til! 
ie be welle wingled, and melted 
together, then ſtreu a little re 
Lead and, Wiſite, being mingled 
regerher.1n;powder , ſtill ſtirting 
it wich a ſpatlex of Wood, and:ſo 
ſtrew in more of your (cad h 
little and little till all be in, ſſix- 
ring it till, by che borrom to keep, 
it from burning, for an hour and 
: * ome- * 
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ſomewhat bi er, till their red- 

gray colour, 

br = - . & not leave firring ir 

matter be: rurned in 

— black colour, as 2 

then drop a lirtle upan wooden 

' Treficher, and. If ir cleave: not to 

the Trencher, nor your Finger, it 
ii endugh; then take the lo 

Innen c hes,and dip them there- 


in, and make lip Secar- ct 


thereof: they will keep twenty 
path let your- powder of your 


ad be ſearſed very vas Ng 


ſhred the ſoap ſmall. 
be Vert res of thid Servi ert; 
Being laid to che ſiomaeh, it 


- doth provoke Appetite, and l 


— 41 away il in in the ſto- 


ihe Tack ir help al Suing 
| and 


t 1 quürt; ſſriih ir, ec 


Roe ——— 3 | 


And bruiſes raketh away; aches 

Ie #rebeeth Fellons and ohef Jru2 

— and healeth them iu 

th out any runni | 

and helpeth them w 5 | 

ing of the skin, and bein | 
all 125 


to the Fundament hel 
ſores, and will be made in fu ; 


difeaſe there ; it helpet 


hours. 


For 4 Surſtit. 

Take 3 pints of Muskadine, one 
handful of Rue; one — 2 led 
Sage ; boil theſe 3 of”. 
waimes ," tate # 4 40 - 26a aw. 
ounce of Nutjicys egs, Half an, —— ö 
of Ginger; 2 br 5 corhs-of | 


bo chem d vhiril ge. 3 pints 


it a quarter of ah outice of 
ridate, Ralf Ar ounte of. Lon 
Freacle, a quatter of 2 pint 0 
ſtrong Angelica witer, all thats! 
being well? mized 1 "Bo | 
wen ay Club. , 

t | 


4 . 


"210 4 Cbiite Am, ors 
It is good for ono that hath — 
- feired_ to take A = 
— — boa. 
| quantity taken is good, 
—_ the Swalbpon. or Mealles,; 


bet A wiad, or: 
OE 2% the taking one 


ſpoonful in the! 2 92 oro or _ 
IafeRion. -. 
l 


| An 2 — 2 * det 
210 en ten. 


; Honey f A uarter of a 
Piat of Conduſt- water, boil them 
long as" any, white, ſcum ari- 
and: gake jt off, then cake a, 


er-of- e had of rhe beſt 
chem, on the: 

them. der, then 
ENT HANC+ f em ,. and, 
Qeariſe chem chrough. a airing 
Wal pat that and Honey: 


Woether: add; to. jr. ane-once of 
powder of Liquorifn , one. 


oOunce 


21 


a pound off 


vente of: the powden pf! Annile; | 


* Ta re of- Neri de Ly 
1 -younpd, eil: ; 


your, Sallet | oil with: che. 
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ſheds3 mix all theſe zogather, and, 
5 in a Gelly· por and when. q 
4 tye it up d party: 
ld my take of upon a f 


point of knife mornhimron eren? 

ing 8 often . GI eth, 

Wu, 110 ar 129 3 14 

Deere o 5 e, 4g %, 
Wormnds, and nb ν her; 


— — 


ow Was-helt-: pound, 1 „ 
a e one — 2 "Ol: of : 
ON? green) dunce, Of ne, 
Sages Pow dered an. 25 N 
of Sack: War 


— malt it on the fifes ang; then, 
let It _ the fire; 3 3 
put in the Turpentine td it, 
having firſt waſhed the- Dn , 
Turpemine thrice with. I 
Roſerwater; and having 


n to them. 


* 


| ag 


wound: TY ine; or 


iz bots 
Fern e whats 
| etch ir-boik 


ied te an d 


Linnen, 


[ 0 * 
eee e 
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Linnen, anointing alſo thoſe parts 
— „ it —— only takerh 
away the pain, o — 
it from pd x” rar alſo 
draweth forth all broken bones, or 
any other thing that might putrific 
or feſter it, ſo that the brains or 
wards, as the Liver , Gurs, or 
heart be not troubled, it will heal 
i in 4 or 5 dayes dreffing, ſo char 

be applied thereunto . 
2. Ir alſo healeth any Burning | 
_ —.— and health 2 
any biniſe dr cut, being firſt an- 
vointed wich the An Oil, anda 
lionen clock or lint dipt 
in che ſameé, being warmed and | 
Kidd untd the — je will heal i q 
without car remaining. | 
A be the; hea "ach by 
anointing the Temples and No- 
ſtrils chereminh. l 
3. It is good againſt the Wind: 
chick, or ſtirch"in the Siche, 
applied thereto warm wu br 
* 5 — and evening ? 
2 8 
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together à quarter of an ounce. 
5. It helpeth the biring of a mad 

Dog, or any other Beaſt. 

. It is good againſt the Plague; 

anoinring only :the-;Noſtrils-, and 

the Lips therewith in the e 
3 you go fort. 

It alſo healeth a Fiſtala, on 

| Ulcer, — it. never ſo deep, i 3 22 

part being applied as 

- aforeſaid is directed for 2 


8. It is good againſt Worms, or | 


Canker , being uſed as in à Cut 
- but j it will require en time on 


- 279% It: bs godd for - one infe&tcd 
wir —— ug or. Meaſles; fo 
t it he. neh taken in verm 
Broth ,. che quantity of a quarter 
: of an ounce! 4: ee 5 
and ſtweat upon it. e 

15. It likewiſe Helpech ige⸗ 
Mon; anoimiang; the Navel and 
Stomach: therewith when the 
1 party goeth toihed, it will ſtanch 
— Blooſ of aigteen Wound, 
22 put 
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put ina plaiſter of lint on it, and 
tye it very hard. ooo. 
11. The quantity of 4 Nurmeg 
iu Sack blood. warm, and i{weat: : 
therein, it bringech forth all man 
ner of clotted Blood, and nen 
away all Aches. 
12. It alſo healeth . roſe 
Gout and Scurvy. ) 
zi It helpeth all painsin Wo- 3 
mens . breaſts , all chops ot Wolf 3 
that cometh with a bruiſm. 
14. It helpeth the ſmall Pox, 
being anointed therewith without 5 
any Scar. 
ig It helpeth al Sprains. and 6 
Swellings, and indeed l cannot 
cell what comes ami unto it. 75 » 3 


4 weft aids; is" wind Mele 
cine ageinſt all manner of Peſti- 
lence, and Plagut, ** a never: mA | 

if rte 4-3 


Tale 20 GR 2 _— et ig 


werber. then make a little 
hole 
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hole in eicher piece, the which 


IIS fill wie — Treacle, ang 


Bo to l the Ointment of 
Tobacco, Jobertus. 

Take of green - N 

ven pound, of f "of ſec prong —4 arr" 

| ande e hors ud, 


SES — 

$ 
2 95 
the wine be a Hebes: then 
I 9m Fob, add to the ointment 
ace Tobs bone pound, 
ien n 


the herbs, » and ink od infuſe it a 


.. oe ng YL [ _—_ — 
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L judce be 
toward the 


ur ounces; or ſo much 2s is 
ſufficicit to make ir into am Gine: 


be Virtus of it an theſe, 


19 = et DE 
bed 3 4 " 


. " 

Fu 
= I * 
* * * 
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| the ſleſn from the bottom; your 
* Face being anointed with. it, it 
F 'cakerh — ſuddenly all redneſs, 
1 I „Sun burns: A Wound 
d with this Ointment, it 

will never putrifie, it will cure a 
Woand when no tent can ſearch 
it; it cures the Head-ach, the 
4 Temples: being anoĩnted there- 
with ; the ſtomach being anoin- 
ted with- ir-, no infirmity will 
harbour there, no not Impoſt- 
humes, or Conſumption of the 
Lungs s: che belly being anointed 
4} therewith; ir helper the Cho- 
+ Ticks; und jiliack paſſions, the 
Worms l too tedi- 
E — in W for 
| -allforts-: of Gqurs -whatſoever , 
1- and thtre-can nothing came bigh 

nn, 5 

— for A. help of 
Conſumption and Congh:.,. 
n 1 pound , K blen 


Raiſins, 


ws my) ak FA MS Wo oo 


— ow 


___-_-D1Y AETTCSEST 


Raiſins, the blackeſt ſort is; rhe 


beſt , and ſtone them, and skin. 


them, and two ounces of white 
Sugar candy, and two ounces of 
Oil of ſweer Almonds, and bruiſe 
them well, and when they be well 
incorporated together, uſe it to eat 
n. noon, and * 


_ very ſerial, Drink againſt 2 55 


conſumpt ion. 


Take of Colts foot, Hyſop., 
Scabious-, and Maidenhair, of 


each a handlul, and a quarter of 5 
a pound of. Figs, - and cut them in 


two pieces, and a quarter of a 
p of Raifins, and ſtone them, 
and take, den Dares and;/ftpne 


them: and fo, bol dem in r 


Warts of fair nter, and: 


F hath boiled es ri | 
f Jaguentſh - | 


it half aas ounce 
ſeraped and bruiſed andi 40 


ie oil till one quser — 
take, e oft, and 


Wey, then 
ir is n , 
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| 


g 


220 A choice Mamal, of, 
[tink half a pur cich/mornſng at 


rer Worms is bu. 

Wornifeed: boiled in Beer or 
Ale, aud then fweeren it with 
clarified” Honey" and let them 


> TD F339 - 


a 3c> 2: 2:9 oo 


DIX: 


Embers | 
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Embers; being wrapped up ii 
e e e 
roaſted , wring ou the juice 
thereof hard, and give the party 
this drink in the morning, and 
ſweat ati hour after it, and (o 
tontivue for three .moinths toge- 
ther, and then let the party take 
4 gentle purge, FIůlt. 
An excellent Medicine for the Drovfees 

made for Juen Elizabeth by 

Doctor Adrian and Doctor Lacy. 


* 


humours out of the body, neither 
Will ir let the blood putrifie, nor 
| * fiegns 


222 A Choice Manual, or, 

fleem to have domination, nor 
Choler to burn, nor melancholy 
to have exaltation , it doth en- 
creaſe Blood, and helpeth all evil, 
it helpeth and purgeth Rheum, it it 
defenderh the ſtomach, it preſer- 
veth the body, and ingendreth 4 
good colour , comforts the fight, 


\ aad nouriſheth the mind. 


For the Dropfi that ſwelltth, 
Eat Water-creſſes, and Raiſins, 


. : 2 it often, as, * ſend down 
take 


3 it is chere the green 

. bot 1 8 Eiger nie Wine, an 

the cro in ſummer, A 

: 1 55 ns Po rat and Oat- 

. 40 4 and apply it 
grief, andchis cal he 
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IE GA sn 
The celeſtial Water * beſt 5 
0 5 world for dem * 


| T3 1 33 98. e3 11 2 
Ave Celidonia; Of ew — 
Aqua Exphraſid, . 


ane an 3 


Lapis alert, 
Lapis: TOS, NV Few! - 


An Excellent Water | for n that . 
war, or 11 . 50 


Take Nile — 


| 3 of a' Chicken 


and in one month ic 
Conſump tion 3 
f | 983. 510711 ie 


L 2 


** 
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For to ftay vomiting . 
Take u little Maſtick 
t upon. a hot , and ſer a Fun- 
nel over it, and — the fume 
into;yaty:month;-and let it go in- 
to ver iomach; EI. fiat. 
Doctor T les Erten Bam 
Take in the month of Aay, 


Roſemary- cc Wormwood ; 
Balm and 4 b 2 ounces 
red Sage and 5, ana four 


| 8 

dr 
in a ſtone 

g 2 


2 
| r=, 


— ke . — 15 ſoft 

c an 
; — l — time 
Wich a wooden Spmula , then 
tate chemfrom the fire, and pre- 
3 ſently 


2 —_— — 
very; well together 
* cl ie be all as 
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ſently put itito aff bie of Sie 
Oil, and ſtit them tegether, chen 
with. a ſpoon take-off *th&olly: 
Nance from the Herbs, und 
Ar . in it ĩnto à Sally: pot and kee 
it very cloſe pt, and ſer it in 
cool Place, it will Keep good tit 
or chree years. 
be Vertu“ axe theſe. 
The virtue of the ſaid Balm is 
in all perfection good to cure all 
| that & here under-written, -and 
| the ſaid oil is good to cure 9 
* wounds eicher inward or out- 
ward, proved. Being inward - 
fquirted into the ſaid wonnds 
warm; and outward, being apptt- 
ed with fine lint or innen, and 
anointing all the parts thereq+ + | 


1. It doth not only take 19 1 
the pam, but jr 3 | 
from inflammation, and 'draweth 

| forth _ 3 Or 
any thing elſe char may putriſtæ 
or fefter, if the Bram, Hearts 

— ls ö; 


— =o 4 
1 


* 
% 
wo id * 


226 A chuice Manual, or, 
ent 


| 


E Þ 


b 
1 
| : ay Coral red and white, prepa- 


ok each half an ounce , Contra * 


Guns, Liver be wer touched, 
will heal in four,or Hye times dreſ; 
fng, if no other thing be applied 


2%, It; healeth any burning or 

ſcalding by fire or water, or by 

any other means, it healeth any. 

A moft excellent Powder, mach uſed by 
4 Perſon of - Quality, lately de- 

,* ,* ceaſed, with the Vertues. 

Take Pearl Magiſtrale prepa- 


2 


red Amber, prepared Harts-horn, 


Jara one ounce; mingle them 


| |: ounces ef che black claws. of | 
+: -- Crabs before they be ſodden, they | 
muſt be taken in June or 


all well together, then put to it 
E four ounces of white ſugar candy 


well together, then take three 


- +} July, | 
the Sun being 1n Cancer , mingle 


war candy, Ambergriece, Musk 
Onron- ſeed skinned, 
grains; beat the ſeeds, 


7 282838 mingle with the 
uga 


axa ten 


Sugar- | 
candy 


2 c 
25 So : 
nm 23 . 
45S — = 
5 ** » OY OE Oy", WE IT IRC FIC” 
* -_ 


0 
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candy and Ambergriece by them 


1 ſelves, very fine in a ſtone mor- 
tar, all the reſt muſt be paſſed 


through a fine Searce: then make 
a ſtrong gelly of Harts-horn be- 
ing boiled with white-wine, and 
infuſe therein Saffron powdered, 


Jo drams „and with this Jety 


perfume the powder, being afl 


mixt into a paſte, ſo make it up 


into little balls, and ſer them in a 
warm Oven to dry, and chen put 


them up to your uſe, the cloſer 
they be kept the better. ; 


pe Vertu! of this pow!lr Is. "2 


moſt' excellent. 4 


1, For to bring out the Small- 
Pox, or if they be come out, take 
ten grains in Dragon- water ac 
three hours, for ine hours.. 
2. For the Plague, take ten 

rains in Pragon - water each three 
urs, for nine hours, and ſweat - 
and keep your ſelf warm. 

3. For a Hectick, take ſor 
nineteen dayes *togerher > ſix 
L 4 grains 


IF 228 Aduice Manual, or, 


ns eyery morning in Bortage 
Water. i gn 9: „ 
4 . For a Cenſumption, in Agri» 
mov. vater, take fix grains tor 
34 dayes together. -tt 
8. For the Cough of the Lungs, 
fix grains, in half Bettony, and 
half Hyſpp-water , for fourteen 
n 
6. For an Ague or Fever, fat 
mree daics, every third day take 
leycn grains every three hours, 
for nine hours, in Carduus-wa- | 


ter. 
. For paiſon twelve grains 
boiled in Hale Milk. 25 


8. For a Woman that is ſick 
after Labour, take ſeven. grains 
52 three hours, for nine hours 

Agrimony Water. | 
"IT — 5 is pg Unicorns horn 
of zmparavie to it Jn contagiou 
e good e rake 6 
of grains every morning in a little 


« * 
N 
N 


* 
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heart, and Convulſion firs, ſeven 
grains in Borrage-watef, and it ia 


> 


great preſerver of health, working 


only as 2 Cordial, and you max 
ſafely take — * 


teen, or ſixteen, or eighteen or 
twenty grains at once for a full 


=. N o 
11. And if it be a great Fever, 
Small-Pox, Plague, Poylon, or for 


a Woman in Labour , put into 


every Doſe three grains of Bezoar- 


Oriental. 


How to ſtrengt hen the Bach, and 


to make one luſty. 


Take half a pint af. Malſey: 94 
and 4 handful. of che pich of an 


Ox back, but rake the pick owt 
from the skin, then take four or 


five. ſtalks of Artichoaks , and 
take the pith out of them, but 


firſt cu: the ſtalls into pieces ſo 


long as your finger, and chen 
p hoil them wells and then ÞX 
- ela : * 


1272S 


it to the other things, and boil it 


gently ro a Jelly, and when you 
-have done fo, let it be cold, and 
then eat it upon the point of a 


3 Enis morning and evening, and 
At any time of the day, ſo much 


25 you ſhall think fitting, and if 
ou would have it pleaſant, make 
t:ſweer with white Sugar-candy, 

bur not with Sugar. E 


For one that cannot make 
by Water. 


Take Thyme , and ſtop it in 


Wine Vinegar one night or more, 


$ —_— 


then take of this three ſpoonfuls 
blood - warm, after that you have 
enten, at morning, noon and 
ir ts help « ftinking Breath that 
cdeometh from the Stomach. 


Take two handfuls of Cummin 
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and (eeth ic it a portle of white 
Wine until half be boiled away, 
and then give the 2 a good 
draught thereof ' firſt and laſt, 
morning and evening, as hot as 
he can ſuffer ir, and in fiſteen of 
ſixteen daies it will help. 5 


For the Sciatica or the Gout, my Lord 
of Suſſex Medicine, called 
Fleſh-Unguetors. 


Take of Rofin half a pound, of 

Peroſin half a pound, of Virgins- 
7 Wax four ounces, of Olibanum 

four ounces ,” of Maſtick half an 
ounce ,- of ſheeps tallow , or Uf 
Harts-tallow 'two ounces, of Cam- 
phire three drams, and of Ture: - 
penrine three ounces. © Pcs 

be way to nate it. 

Firſt, Beat all your ums aſore- 
fad, every” one by tfiemſeltes , 
then take your Tallow and oe 
Wax, and ſer them together o 
the fire, that done, put in your 
ö Roſin, 


% 
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 Rofin, then your Olibanum, ang 
aſt of all your Maſtick : and whey 
His relented together over a ſofx 
re of Coals, then ſtrain it through 

thin Canvaſe cloath into a pottle 

of white Wine, and then let them 
all boil together again until half 
the Wine be waſted and ſod away, 
then take it from the fire, and let 
it ooo, then afterward when it is 
alm: oſt cold, anoint your hands 
with the oil of ſweet Almonds, 
and work it up in rowls like wax 
rowls , 42 the time of the 
working thereof, caſt in your 
a nphire, beaten in fine powder 
y it ſelf alone: this obſerved , 
t before you put in your Cam- 
hire into the Mortar for to be 

beaten into powder, you m 

= alwaics beat in the ſame Mortar 

tao ot chree. Almonds , for elſe 

& your Camphire will not be made 

DPW. 7 Fr 


The ordering of the ſame Medicint. 


Firſt, You muſt ſpread it upon 
a fine linnen cloth, plaiſterwiſe , 
and ſo lay it upon every joynt 


where the pain is, but before the 


laying of your Plaiſter, you muſt 
anoint all your Joints with the oil 
of Roſes, and the ſtuff of your 
Plaiſter muſt be half an inch thick, 
and according unto the property 


of the ſame , you muſt ler it ſtick + 


and cling where you lay it, for the 
ſpace of 9 or 10 dajcs together, 
notwithſtanding it doth put you 
to ſome pain or itch in the mean 
time, yet you muſt in any wiſe let 
it lie on ſtill, for it will both draw 


out the ſinews by little ſmall 


pimples, and alſo heal it again, 


and this one plaiſter muſt ſerve 
during all the time of your diſeaſe 

without any manner of renewing. | 
Prob. of witneſs by my Lord. of 


* 
. 
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_ Moſt Accompls 17146, il ka * | 
FT HE many "ſ1ngulay; Favours 
which T have received, nor 
only from your worthy. ſelf. bur 
alſo from: your. thrice noble pro- 
genitors, juſtly oblige me by all 
the duties of gratitude, to tender 
a juſt acknowledgement: I wiſn 
the ſame heart, that for many and 
juſt cauſes truly honours, you, had 
any preſent worthy your aceep- . 
tance. Now ſhall it be your ſingu- 
lar goodneſs to patronage this ſmall 
Freariſe, which (if I miſtake not) 
carries with it two parts, 1 | 


The Epiſtle Dedicatory. 


and 2 I 7 not nw bur 
i general accep- 
Ha! zinong_.allthoſe who are any 


way the leaſt lovers of ſuch plea- 
Ring and all- A fiugics,, 1 
| bend not to 


ed of the like nature: ſo hoping 
will accordingly. eſteem of it I 
pardon for mi anne, and 
erer, 


; fk 


- "ow and fair 

= n- 

— e oc rranſpartas Virthes, 
os w. J: 


To 
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To the READER. 
Friendly Reader, 


Ere thow haſt a ſmall 
Treatiſe , entitnled A 

True Gentlewomans De- 
light, preſented to thy view; be 
ſo ceurteous as to read before 
thou cenſure it. If then the ef- 
felt be anſwerable to its name, 
I ſhall be right glad: If here be 
any Error, it will be no error, 
but a ſingular toten of thy ex- 
emplar humanity to paſs ut by, 
and ſign it with thy pardon, fur 
which 1 engage my ſelf, 


Thiue on the 
Ike occaſion, 
WF. oc 
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DELIGHT. 
To make an excellent Jelly. 


1 
E * three gallons of fair 

water, boil in it a knuckle 
of veal, and two Calyes feer flirt in 
two, with all the far clear taken 
from between the claws, ſo let 
them boil to a very tender jelly, 
keeping it clean ſcummed, and: 
the edges of the pot always wi 
ped with a clean cloth, thatnone 
of the ſcum may boil in; chen 
ſtrain ir from the mear-and'lerie; 
ſtand all night, the next morning 
take away the top, and the bor: 
tom, and take to every quart of 
this jelly, half a. pint of Sherry: 
Sack, half an ounce of Cinna- 
mon, and as much ſugar as will 
Wo ſeaſon 


\ 
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| feaſon it, fix whites of Eggs very 
well beaten, mingle all theſe to- 
gether , then boil ir half an hour, 
and let it run through your jelly 


- To make a Cryſtal Jelly. 

Take two Calves feet, ſlice 
them and lay them in fair ſpring 
water with a knuckle gof veal , 
ſhift it in half a dozen waters, 
take out the far berwixt the 
{| claws, but do not break the bones, 
i} for If you do, the marrow of the 
|. bones will irate the jelly, when 
chey are foft , and pickt very 
t clean, boil them very tender in 
| ſpring water; when they be boil- 
| ed tender; rake them up, and 
{| ufe them at your pleaſure to eat, 
| Jer the broth ſtand in an earthen 
er or Pipkin, till it be cold, then 
{ take away the bottom and the 
top, and put the clear into a fair 
{ Pipkin, put into it half a pound 
of fair Sugar- candy, or ather 
þ Sugar, three drops of Oyl of Nut- 
h x - meg, 


x 
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meg, 3 drops of Oil of Mace, and 
a grain of Musk, and fo let it boil } 
leilurely a quarter of an hour, 
then let it run threugh a jelly- 
bag into a Gally - pot, when it is 
cold you may ſerve it in little 
carel.fs lumps being raken out 
with a childs ſpoon, and this is 
rhe beft way to make your Cry- 
ſtal-jelly. | 
To mabe Apple-Cream at any time. 


Take twelve Pippins, pare and 


ſlr chem, then put them In a Skil- 
let, and ſome Claret- wine, and a 
race of Ginger ſhred thin, and a 
little Lemon-pill cut ſmall, and a 
little Sugar, Let all theſe ſtand 
together till they be ſoſt, then 
take them off and put them in a 
Diſh till they be cold, then take a 
quart of Cream, boil it with a lit- 
tile Nutmeg a while, then put in 
as much of the Apple ſtuff, to 
make it of what thickneſs you 


pleaſe, and ſo ſerve it up. 


To 
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D make a Trifle Cream. 
Take ſome Cream and boil ir 
with a cut Nutmeg, add Lemon- 
ill a little, then rake it off, cool 
it a little, and ſeaſon it with a lit- 
tle Roſe-water and Sugar to your 
taſte : let this be put in the thing 
yau ſerve it in, then put ina lit- 
tle Runnet to make it come, then 

it is fit to eat. F 

To make Clouted Cream. 
Take 3 gallons of new Milk, 
ſet it on the fire till it bolleth, 


{ make a hole in the middle of the 


it} ſcum of the Milk, then take a 
|} Pottle or 3 pints of very good 


|} - Cream, pur it into the hole you 


made in the middle of the Milk, 
|| as it boileth, and let jt boil roge- 
if} ther half an hour, then put it in- 
Hz or 4 Milk-pans, ſo let it ſtand 
two days, if the weather be not 


too hot, then take it up in clours 


a3” 
11 


i witha ſcummer, or a ſlice, and put 
it in that which you will ſerve it 
ing, if you like it ſeaſoned, you 

* N may 


4 


| 
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may put ſome Roſe-water be- 
tween every clout as you lay one 
upon another with your ſlice In 
the Diſh you mean to ſerve it in. 
| To make Quince Cream. 

Take the Quinces, and pur them 
into boiling water unpared, then 
let them boil very faſt uncovered 
that they may not colour, and 
when they are very tender, take 
them off and peel them, and beat 
the pap very ſmall with Sugar, 
and then take raw Cream, and 
mix with it, till ir be of fit thick- 


neſs to eat like a Cream, bur if | 


you boil the Cream with a ſtick” 
of Cinnamon, I think it the ber- 
ter, it muſt ſtand till it be cold be. 

fore you pur it to the Quinces, 
' To make afreſh Cheeſe. 
Take a pinr of freſh Cream, ſet 
ir on the fire, then take the white 
of ſix Eggs, beat them very well, 
and wring in the juice of a good. 
Lemon to the whites, when the 
Cream ſeeths up, put in the 
mY whites , 
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whites, and ſtir it about till it be 
turned, and then take it off, and 

ut it into the Cheeſe - cloth, and 
et the whey be drawn from it, 
chen take the curd, and pound it 
in a ſtone-Mortar with a little 
Roſe - water and Sugar, and put it 
in an earthen Cullender, and ſo 
let it ſtand till you ſend it to the 
Table, then put it into a diſn, put 
a little ſweet Cream to it, and ſo 
ſerve it in. 

To make 4 Codling Cream. 

After your Codlings be through- 
ly cooled and yielded, put them 
into a filver diſh, and fill che diſh 
almoſt half with Roſe-water, and 
half a pound of Sugar, boil all 
theſe Jiquors 4 — until half 

an 


de conſumed, ＋ * ſtirring 


till it be ready, then fill up your 
diſh with ſweet Cream, and ſtir it 
till it be well mingled, and when 
it hath boiled round ahout the 
diſh, take it up, ſweeten it with 
Sugar, and ſerve it cold. 
8 Hon 
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How to make 4 Gaosberyy Fool. 
Take your Goosberrys and pick 
them, and put them into clean wa- 
ter, and boil them till they be all as 
thick that you cannot diſcern 
what it is, to the value of a quart, 
take ſix yolks of Eggs well beaten 
with Roſe- water, and before you 
put in your Eggs, ſeaſon it well 
with Sugar then ſtrain your Eggs 
and ler them beil à little while, 
then take it up, put it ina broad 
diſh , and let it ſtand till ir be 
cold, thus it muſt be eaten. 
How to make a white Fool. 
Take a quart of Cream, and ſet it 
over the fire, and boil it with 
whole Cinamon, and ſliced Nut- 
meg, and Sugar, then when it is al- 
moſt ready, take the white of fix 
Eggs well beaten with Roſe-water, 
and icum off the froth from them, 
and put it into the Cream, and 
boil it together a pretty while, 
then ſeaſon it, and take the whole 
ſpice out of it, and put it up in + 


* 
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broad diſh, and when ir is cold, 
then it muſt be caten. 1 
To nab a Gadsberry cuſtard. 
Take as many Goosberries as 
{1} you pleaſe, boll them till they be 
ty ſoft, chen rake them our, and let 
chem ſtand and cool, and then 
drain them, draw chem with your 
hand thraugh a Canvaſe ſtrainer, 
| put in à little Roſe-warer , 
W Sugar, and three whites, and ſtir 
them all together, put them in a 
Sxkillet, and ſtit them a pace, elſe 
they will burn, let them ſtand and 
W cool a little while ; take them off, 
nd pur them in a glaſs. 
= To mah! 4 Fool. 

Take two quarts of Cream, ſer it 
over the fire, and let ir boil, then 
take rhe yolks of 12 Eggs, and bear 
them well with 3 or 4 ſpoonfals 

df cold Cream; before you put the 
Eggs into the hot Cream, take 3 
or 4 ſpoonfuls of che Cream out 
af the Skiller , and put into the 
Esgsnd ſtir it together, and then 
| ſtrain 
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ſtrain the Eggs into the Skillet of 
hot Cream, ſtirring it all the time 
to keep ic from burning; then ſer 
it on the fire, and let it boil a lit- 
tle while, but keep it ſtill ſtirring 


for fear of burning, then take ir 


off and let ir ſtand and cool, then 
take 2 or 3 ſpoontuls of Sack, and 
put itin the diſh, and ſome 4 or 5g 
fippers, and put them in the dith, 
ſet the diſh and ſippets a drying, 
and when they be dry, that they 
hang to the diſh , ſweeten the 
Cteam, and pour it in the diſh ſofe< 
ly, becauſe the ſippets ſhall nor riſe 
up, this will make three diſhes 2 
when it is cold, it is fit ro be eaten. 
To mate Cheife-Cabes. _ 

For the cruſt, rake half a pint 
flower, and 4 ſpoonſuis of cold 
and 3 parts cf a quarter of n 


1 


1 do butter d Eggs, the ſtuff muſt 
bde cold, and then put in the Cob 


take the yolks of 12 Eggs, with 4 


| 
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and a quarter of a pound of Sugar, 
and a quarter of a pound of Cur- 
rans plumpt before you put them 
in, and a whole Nutmey grated on 
a knife, and ſome Pepper beaten, 
but not too much, it muſt be 
gently boiled and ſtirred as you 


fin, and fo bake it. 
To mabe a Sach-Poſſet. 

Take two quarts of pure good 
Cream, 2 quarter of a pound of the 
beſt Almonds, ſtamp them in the 
Cream, and boil Amber and Musk 
therein, then take a pint of Sack 
in a Baſon, and fer it on a Chafing- 
diſh till it be blood-warm, then 


Whites, — vo 2 very well 
togo der, t Eggs in- 
to the Sack, and Se it good and 
hot, let che Cream cool a li | 
beſore you put ĩt into the Sack 
then ſtir all together over the 
ah, till it be as thick as you 
42 1. 


would 


f 
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would have it, if you take ſome 
Amber and Musk, and grind it 
1 you Sugars and _— it on 
| offer, it will give 
it a mol 4d lebe pleaſant taſt. 
To nate Leach. 
'. Make your jelly for your Leach 
with Calves-feer, as you do your . 
ordinary jeſty, but a little ſtiffer, * 
and when it ĩs cold rake off the rop - 
and bottom, and ſet it over the fire . 


5 (op. 


we 


4 mw VD 


it is cold you may lice ir. 
| To make yellow Ledch. *-- - 
Your yellow Leach is juſt he 
ſame, bur inſtead of Turnſek, you 
muſt colour it with Saffron, and 
when it is boiled enough, then 
= in your Saffren, and nor 

.S . 5 FA 
Done 2 at-Cheoſe. 

Take five _ of new Milk 
5 N 2 =: from * 
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from the Cow, and 1 quart of water 
ful of Runner, and ſtir 
„ and let ir ſtand till ic F 


To mabe Chieſe-Loaves. 


> Takethecurdsof a tender,new- 
F Milk 
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milk Cheeſe, and let them be well 
preſſed from the Whey, and then 


break them as ſmall as you cept 


poſſible, then take crumbs of Man- 
cher and yolks of Eggs, with half 


the whites and fome wert Coy 'YF 


and a little fine flower, mingle all 
theſe rogether and make pp of . 
it, bur not roo ſtiff, then ma e hen 
into little Loayes, and, bake them : 
when The be _ —— the 
tops, and butter them, 
Nachics and melted Batter, ; and 
2 it in with a rink and ſtir it 
ogather,then ſay ay on all rhe tops, 
and ſear them with ſcraped ya | 
How to make a vtry good Tan | 
Take 15 Eggs,& 6 of the whites, - ; 
beat them * well ; then put in 
ſome a little Sack, beat 7 
e pur about a pinr ar 1 
a little more * Cream, Hen bas 9 
chem again, then put in the juice .; 
of Spinage or of i 


to make it Ker * 
ſome more Ser; of it — 
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fiveert enough, then beat Ir again 
2 little, and ſo let it ſtand till you 
&y it, when the firſt courſe is in, 
then fry it with a little ſweet 
Butter, it muſh be ſtirred and fry- 
ed very tender, when it 1s fryed 
gone, "ag ext in a diſh, and. 
ſeme Sugar upon it, and 
= it in. ; 
— Wie black Tart 
To a daes £ at 
take half a dozen o* Maligo-Rai- 
— waſh and pick them clean, 
2 them into a pot of water, 
| m over the fire till all 
. "theſe are like pulp, and ſtir them 
| often leſt they burn to, then take 
- ther. off, and let them be rub- 
. — through a hair Sive hard 
5 ri i hands, by little and lir- 
all be through, then ſeaſon 


2 to. your taſte with ſearced 


To make jellew Tart 
[Take 24 Eggs, & beat cx. with 


4 falr together, * 


i FR 


Delight. ' 18 
a ſeething Milk, ſtirring it until 
it, caudles, then rake it off, and pur 
it into a napkin, hanging it up till 
all the oy be run | 
when it is cold rake itand grind is 
in a ſtone-Mortar with Sack and 
Sugar to your taſte, and other- 
wife to make it look white, leave 
the yolks, and inſtead of Sack 
put in Roſe- water. | 

To nate a made Did. 

Take a quarter of a of * 
Almonds, beat them ſmall, and in 
the beating of them put in a lit- 
tle Roſe-water to keep them from 
Oihng, ſtrain them into Cream, 
then take Artichoak bottoms, and 
Marrow, and boil the redneſs ofthe 
Marrow out, then take a quart f 
Cream, and boil it with Dates, Roſe- 
water and Sugar, and when it is boĩ- 
led to a convenient thickneſs, tale 
it off, and take your Artichoakes 
and pare off the leaves and lay 
them into a diſh, and ſome Nats, 
row upon them, then pour ſome | 
N 4 Cream 
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Cream upon them, then ſet it on 


19 


. 


make them up as big paſties as 


: 


— 


coals till you ſerve it in. | 
- A Saute for a Shoulder of Mutton. 
Take a few. Oyſters, and forge 


ſweer herbs, and an Onion, and a 


Pint of white Wine, and a little | 
beaten Nutmeg, a little Salt and a 


large Mace, a little Lemon pilled, 
a little Sugar, a little leakey 
poſſet, if you have no Oyſters 
take Capers in the room of them, 
and ſome gravy of the Mutton. : 
To fry-Apple Pieg.  _T. 
Take Apples and pare them, and 
chop them very ſmall, beat in 3 
Jittle Cinnamon, a little Ginger, 


8 ſome Sugar and a little Roſe-warer, 


take your paſte, roul it thin, and 
yn pine, to hold a ſpoonſul or a 
Tefs of your Apples, and fo 


Fry them with burcer not too haſty, 
Leſt they be burned. 


Daa Curd Cates. 
Take a pint of Curd, four Eggs, 
rake out 2 of the whites, put in 
= 3 ſome 


9 


OR 
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ſome Sugar, a little Nutmeg; and 
a little wer, ſtir -them well to- 
gether, and drop them in, 0 
them with a little butter. 


To nate Furmenty. | 
Take a quart of ſweer Cream, 


⁊or 3 ſprigs of Mace, and a N un- 


meg cut in half, put it into your 
Cream, ſo let it boil, then 
your French-Barley or Rice, being 


firſt waſhed clean in fair water 


three times and picked clean, 
then boil it in ſweet Milk till ijt 
— tender, then put it into your 
N boil it well, and when it. 
hath boiled a good While, take 
the yolks of 6 or ſeven Eggs, beat 


them very well, to thick rel 


wal tg it, 2 5 for ir 

ut bun.” E — 
it to your taſte; and f 4 
with e. a danke ge 
in. the Lad manner you make it ; 


N 3 2 
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| . To mabe en Artichoab Pye. 
i. Take che bottom ac Arti- 
choals, being boiled very tender, 
put them in a diſn, and pur ſome 
Vinegar over them, ſeaſon them 
with Ginger, and Sugar, and a little 
Mace whole, putting them into a 
Pöye, and when you lav them in, lay 
ſome Marrow and Dates ſliced in, 
aud a few Raifins of the Sun in 
f the bottom, with good ſtore of 
Butter, ſo cloſe the Pie, when it 
is half baked take a diſ of Sack, 
deing boiled firſt with Sugar, and 
2 Pull of Orange, pur it into your 
rie, and ſer it in che Oven again 
ill you uſe it. , 
$ - ee Chicken ph * 
Make your paſte wit ore 
of Burrer and yolks of Eggs and Su- 
F fing em round, es Nutmegs 
and a good quantity inamon, 88 
x K take 2 yolks | 
| of Eggs, and beat them with fix | 
h 2 ſpoon- 


— 
r 


ti 
T, 
ne 
m 
le 
2 
* 
I, 
n 
f 
t 


Currans waſhed and dried, ſo lay 
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ſpoonſuls of Verjuice, then take 

our juice and Ver juice, and a little 
Like, ſtir them well together, take 
a good deal of Butter, and wet it in 
the Verjuice, and put it in the bel- 
lies of the Chickens, ſo lay them 
in the Pie wich Butter under 
them, then take half a pound of 


them on the top of the Chickens, 
with a piece of Marrow, Barber» 
ries, Grapes, and good ſtore of But- 
ter and Sugar, as will ſeaſon it, a 
little before you draw out your 
Pie, put in Verjuice and Sugar, 
boiled together. | = I 
To babe Beef like red Deer. | 
Take a pound of Beef and ſlice 

x thin, and half a pintof good wine 
Vinegar, ſome 3 Cloves, and Mace 
above an ounce, 3 Nutmegs, pound. 
them all together; Pepper and Salt, 
according to your diſcretion, and 


a little Sugar, mix cheſe tog * 
cake a pound and a half 7 "ks 1 
fhred and beat it ſmall iu 2 Moran, 

| 9 
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_ | © mou Jour, a row of 
your ſpices berween 
oe inne, then your Vinegar, ſo 
do oil you have laid in all, then 
make i * up, bur firſt beat it cloſe 
mW with a roviing pin, then preſs it a 
Uay before you put ir inyour paſte. 
P roaſt a Shoulder of Mutton 
with Thyme. 
Draw your Shoulder of Mutton, 
und when it is half roaſted ſave the 
rg y, and cut à good deal of the 
de of it, add mince it groſs, and 
oil ir in a difh with thegravy, and 


Thyme, Clarret-wine, and ſliced 


Nutmeg, and when. your ſhoulder 
is roaſted, lay it in the diſh with 
Niced Lemon, but remember to 
Teorch your Nutton in roaſting, 
is you do when you boil ic. 

| -** * Tbroaft a Shouldty of Mutton 

X 5 with — — . Be 
60 the s, ave 
* thin ſeaſon them with 
- Pepper, end a little Cloves, and 
: 2 herbs wy —_—_— 


the ; 


BY > 
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| To make black Puddings. 


warm, put in ſome ſalt, and when 
it is th ly cold, put m — 
: 3 — and let jr 

'. ſoaking a night, put in the — 

— muſt be Roſemary , large 


Fennel, then make it ſoft with 
putting ol good Cream hot until 
| the blood look pale; then beat 4 
or 5 Whites and all. and min- 


Mace, Pepper, Fennelſeeds, then 
put good ſtore of Beef · ſuet in 
J vur ſtuff, and mince your fat not 
+ Too ſmall. 

w Tp make white Puddings. ei: 
3 After the Humbles be overy 
tender boiled, rake ſome afuthe 


Take your blood when it is 


ae a.” as a. a a89 


Savory , Penniryal, Thyme, and 


gle it, then ſeaſon ir with Cloves, 
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grated bread ſearced, four or five - 
yolks of „a pint of very good 
co a poonful or two of Sack, 
a little Sugar, Cinnamon, Cloves | 
and Mace, a little Nutmeg, 2 few 
Carraway-ſeeds, a little Roſe-wa- 
ter mingled with a deal of 
ſwines fat, a little ſalt, roul ir in 
rouls two hours before you g 
about it, let the fat fide of the xi 
be turned and ſteeped in Roſe wa- 
ter till you fill them. 

© To make Almond Puddings. 

Take a pound of Almonds blan- - 
ched, and heat them very fmall | : 
wich a little Roſe-water, boil good | © 
Milk with a flake of Mace, and a 
lictle ſliced Nu when it is] 
boiled, take it clean Mile? ſpice, 
then take the quantity of a penny 
loaf, grateit, and ſearce it throvgh 
a Cuflender, and then put it ite 
= Milk, — — it a 

p n put in 

rr 5 or 6 yolks of Ex 

and a ive Sand Sogr what 


| 


— "= 
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think fir, and good ſtore of Beef- 
ſuet, and marrow very fincly ſhred. 
To nate 4 Pudding to babe. 
Take a penny loaf, pare it, lie it 
In a quart of Cream, wich @ little 
| Roſe-water,and break it very ſmall; 
| take z ounces of Jordan Almonds 
| 2 and beaten ſmall with a 
little Sugar, put in ſome 8 Epps 
beaten, a Marrow-bone, aud 2 or 3 
| Fippins ſlioed thin, or any way, 
mingle cheſe together, and put ina 
- Iutle ARCTIC, if you pleaſe. , 
3 4 bozled Pudding. 'F 
Takes pant of Cream, or Milk, 
il it with a ſtick of Cinnamon a | 
11 ale while, and take ĩt off, and let it 
and all it be cold, put in 6 Eggs, 
ke out 3 whites, bear your Eggs 
little before you whales 


in, and let it lie and-ſaak, 
ande very ſmall, hen 
pr in ſome Sugar, and butter your {| 
CIC d before you px it in, it = 
Er nne 
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rake but à little while ſeethi 

; when you take it up, mel a little 

freſh Butter, and a little Sack and 
Sugar, beat all theſe together and 
TL or ir into the diſh with your e | 
ng to be ferved in. 
To nate 4 Cream Pudding to 
be bailed- 

Take a pint and a half of thick; * 
—— boil it with Mace, 2 
ger, Nutmeg quartered, 
put to it 8 Eggs; with four whites 
"| beaten, and Almonds blanch'd a 
pounds, and ſtrained in wich the 
Cream, 2 _ Roſe- aq and we 

p gar „and 2 8 

h —— very 
mick napkin, wet it, per 
with flower, and tie the | 4 
up in it, boil ir where. Murton-is 
boiled, or in the — e. 
| member ? take out the 

ſpice out of the Cæcam when it 
A = the HY pudding 
is a little Sack, Sugar, and 2 p 
ak butter; you maſt 1 


ſome 4 


— 
= a 
* 


7 
* 


* 


f 
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ſome Almonds, when they are 
blanched , cut every Almond in 


| Z or 4 pieces the long way, and 


ſtick them up an end upon the 
Pudding very thick. 
To 5526 4 bite pot. | 
Take a pint and a half of Cream, 
r of a pound of Sugar, 2 


Hale Roſe · water, a few Dates 12 | 


ced, a few Raifins of the Sun, ſix 


er 7 Eggs, and a little large Mace, a 
fliced Pippin, or Lemon, cut ſip- 
l per ion for your diſhes you 


e in, and dip — in Sack, or 


| Roſe-water. 


To make a forced diſh of any 
cold Meat. 
Take any cold meat and ſhred it 


| mall a little Cloves and Mace, and 


Nutmeg, and 2 yolks of Eggs, 2 
+; ſpeonfalt or two of Roſe-water, 2 
Ee grared bread, a litrle Beef- 


'. fact ſhred ſmall, 'make it up in 


| Balls, —_ ny faſhion you pleaſe, 


und boi | hom in tried ſuet be- 
een tuo earthen Diſhes , _ 
uet 


1 
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ſuet nuſt boil before you put in 
- your meat, for ſauce a little Butter, 
Verjuice, and Sugar. wa 
To nale a forced diſh of a Leg of 
. Mutton or Land. 
Take a Leg of Mutten or Lamb 
cut our the fleſh, and take heed” *; 
you break not the skin of it, then 
rboil it, and mince it with 4 
ttle Beef ſuet, put into it a little! * 
ſweet Herbs ſhred; 3 or 4 Dates 
ſliced , a little beaten Nutmeg, 
Cloves, and Mace, a few Currans, 
a little Sugar, 2 little Verjuice 
3 or 4 Eggs, mix them together, 
and put them inthe skin, and ſet 
it in a diſn and bake it. 
To boil a Calues-Head with Oyſters. 
Take the head, and boi ir with 
water and ſalt, a little white Wine: 
or dis ag _— _ 
3 cut ome Oy ters, and 
— ap — and a blade 
or two of Mace, a little Pepper, 
and Salt, and a fittle liquor of the; 
Oyſters, chen pur it together, ane; 


\ 1 8 
d;:i! 


n 


Put it to che Calves- head, Ake. 
Oyſters upon it, and a 

| mon, and Barberrics, ſo ſerve it in. 
To fry a Coaſt of Lamb. 

Take a Coaſt of Lamb, and par- 
boil it, rake our: all the bones as 
| yolks Co oy con apo 40r 3 

[ on „ 2 2 
wert Marjoram, an 
en en 

it with the- Eggs, and 72 
4 1 pieces, and di 
dem into the Eggs and ferbs., 
j and fry chem with butter, then 
| take a liule . white Wine 
aud Sugar for ſauce. 
To ftew. Sauſages. 
Sail chem in fair Water and Salt 
#licrle, for ſauce boil ſome Cur- 
rant alone, when they be almoſt 
tender, chen pour out the water, 
. in a ade white Wine, 
4 and 

| - . Td: bi Duc 8. 

When they be half boiled, take 
F 


Delighe. * 
and put a quart of white Wine and 
ſome whole Mace,Cloves,and Nut- 
megs ſliced, and Cinnamon, and a 
few Onions ſhred,a bundle of fweet 
Herbs, a few Capers, and & little 
re, 44 is boiled, put 
ſome Sugar to ſeaſon it withal. 
To maky Woite-broth with a can. 
Truſs your Capous, and 5 
them in fair water, and when they 
are half boiled, take out 3 pints 
of the liquor, and put it? into 2 
quart of Sack, and as much white 
Wine; and lice 2 ounces of Dates, 
half or quarterwiſe, as you pleaſe, 
a little whole Mace, « ves and 
Canin 54 . — fliced, of 


each a Uttle quan boil the 
brothin a Pi in by & 6 4 2 ö 
the Dates tender, 


then put in ee 6 22 

. 

too m * 

bons be near ready, ea 

WE the yolks ring i 
and beat the yolks until 
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ou may take up a ſpoonful, and 
Fr wil not run beſide the ſpoon, 
then you muſt put a little cold 
broth ro him, and ſo ſtrain them 
through a cloth, then take up ſome 
of the hot broth to beat your Eggs, 
becauſe elſe it will turn, let it have 
a walm or 2 after the bein, 
but not feeth too much for fear ir 
turns, then diſh your Capons, and 
pour your broth on them, and gar- 
niſh your diſh as you pleaſe. 


To mabe ſtewed Broth. 

Take a of Murton , or a 
rump of Beef, let it boil, and ſcum 
your pot clean, thicken your pot 
with grated bread, and put in ſome 
beaten ſpice, as Mace, Nutmegs, 
; Cintamon,and alittle Pepper, pur 
in a pound of Currans, a pound 
and a half of Raifins of rhe Sun, 2 
+ - pound of Prunes laſt of all, then 
| . when it is ſtewed, fo ſeaſon it 
wich a quart of Claret and a pint of 
Sack, and ſome Sanders to colour 
1 — 85 It, 
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it, and a pound of Sugar to ſweeten 
it, or more if need be, you muſt 
ſeeth ſome whole ſpice to garniſh 


your diſh withal, and a few whole 
Prunes out of your pot. 
To mage Gallendine ſauce for 4 
Turkyes 


Take ſome Caret- wine, and ſome 


grated bread and a ſprig of Roſe- 
mary, a little beaten Cloves, alittle 
beaten Cinnamon,and ſome Sugar. 
An exceeding g20d way to flew. 
„ Chic ens. 1... * 
Take Chickens, fley them, and 
cut them in pieces crois- way, 
then put them in a Pipkia or 
Sheillet, and cover them almoſt wit 
pepper, and Mace, and water, ſo 
let them ſtew ſoſtly with a Whole 
Onion in it, till part of the l- 
quor be conſumed, then put in 


as much white Wine as will cover 


them again, take Parſly , ſweet 
Narjoram, Winter- ſavory with, a 
lictle Thyme, and ſhred them yery 


- mall,and put them in, and let tee 
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boil till they are almoſt enough, 
chen put in 2 good piece of Butter. 
To boil a Leg of Matton. 

Take a Leg of Mutton, and ſtuff 
it, for the „take 2 little 
Beef ſuet, and a few feet herbs, 
chop them ſmall, and ſtuff ir, then 
Boll ir, and put in a handful of 
1 
a. not rbs, 
1 r the Mutton, mek 
nete Butter and Vinegar, and 
put into a diſh, and ſend it in. 


w fen inces alf the Yer. 
1 r unc them, and 
tite out the kernels clean, and 


men pur them in when you fer 
{ over water, then let them 
| boil till they be a little ſoft, and 
then cake them up, and ſer them 

down till they be cold, then rake 


pur chem into the fame water ehiey 
| were 


keep the cores and kernels, and 
ſet over ſome watet to boil them, J. 


che kernels and ſtamp them, dad 


EEE ꝓ1 . % ̃ͤu rt nx Aw ¾— »” Www x 9, 
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s | were boiled in, and let them boil 


nll they be thick, ſee you have as 
much liquor as will cover the. 
Quinces, and if you have not 
enough, take of the ſmalleſt Quin- 
ces, and ſtamp them to make more 
liquor, and when it is boiled good 
and thick, you muſt ſtrain ir 
through a coarſe cloth, and whetrf 
the Quinces be cöld, then put 
them into a pot, and the liquor al- 
ſo, and be ſure the Jquor cover 
them, you muſt lay forne weight 
upon them to keep them under, 


o cover them cloſe , let thent 


ſtand 14 daies and they will wor | 
of their own accord, and they will 


have a thick rind upon them, and 
when they Wax hoary or thick , 


then take it from the liquor, for 
it will have a skin on it within 4 
month ot ſix weeks. | 
.  Topick'e Cucumbers. : 
Take the Cucumbers, and waffi 


chem clean, and dry them clean in 
4 cloh, chen take ſome water, 
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Finegar, ſalt, Fennel tops, and ſome 
Dill· tops, and a little Mace, make it 
faſt enough, and ſharp enough to 
the taſt, then boil it a while, and 
then take it off, and let ir ſtand and 
be cold, then put in the Cucum- 
bers, and lay a board on the top 
to keep them down, and rye them 
cloſe, and within a week they will 
be fit to eat. | 
To pickle Purſlapn. 

Take the Purſhain, and pick it in 
Þttle pieces, and put it into a pot 
or. barrel, then take a little water, 
vinegar & ſalt to your taſte, it muſt 
be pretty ſtrong of the Vinegar 
and Salt, and a. little Mace, and 
boil all theſe together, and pour 
this liquor in ſeething hot into 
the Purſlain, and when it is cold, 
tie it cloſe, bur lay a little board 
on the top to keep it down, and 
within a week or 2 it is fit to eat. 


J 40 Clove-Gilliflowers up ar. | ö 


2 Salletting all the tar. 2 
- Take as many Cloyc-Gilliflowi 


* 
O =_ 
E * 


Dub a5 
as you, pleaſe, flip off the leaves, 
then ſtrow ſome Sy 12 Fn 
bottom of the Gally-por that | 
do them-in, and FA lane of II. 
hflowers, and then a lane of Sugar, 
and ſo do till all the Gilliflowers 
be done, then pour ſome Clarer- 
wine into them, as much as Will 
cover them, then cut a piece of a 
thin board, and lay it on them to 
keep them down, then rye them 
cloſe and ſer them in the Sun, and 
let them ſtand a month, or chete⸗ 
abours, but keep them from ad. 
rain or wet. 
T pickle Brom- buds. 
Take as many Broom-buds as 
you pleaſe, make linnen- bags, and 
put them in, and tye them clofe; 
I make ſome brine wich 925 
a end boit 605 a lirtle, 5 


= q. then pu It (ome brine ti 4 
a p carthen pot Pe t the bai 
in iran 2 8 2 a on them, 

: e * black, 
t X:; 20 5) nai 20 


g and when you have made it into 
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28 hang «8 it looks black, you muſf 
boil them in a little Caldron, 
and put them in Vinegar a week 
or two, and then they will be fit 
to eat. 


To pickle Oyfters. | 
Take your Oyſters, and pick 
them our of the ſhells, and fave the 


liquor that co neth from them, 


then take your Oyſters one by 
one, and waſh them clean out of 
griſt, then ſtraia the liquor, and 
take a quantity of white Wine, and 
a large Mace or two, and 2 or 3 
ſlices of Nutmeg, and Pepper groſly 
beaten, and ſalt them, boil ir toge- 
ther, then put in your Oyſters, and 
boil them, then take the yolk of an 


r, chen take up your Oyſters, 

them cool, x Th pur in your 

Egg, and let it boil, take it off, let 
it cool, and put ir up together. 

Take ſome Wheat and Beans, 


Egg, and beat it well with Wine- 
vi 
and 


Malt, 


Delight. 37 


Malt, then rittle it, take ſome 
water, or ſome ſmall wort, and 
hear it ſcalding hot, and put ĩt into 
a Pail, then ſtir in the Malt, then 
take a piece of ſowre leaven, and 
ſtir it abaut, and cover ir, and let it 
ſtand till it will cream, then put 
in ſome Gang ul then pur it 
over the fire. and boil ir, keeping it 
ſtirring till al the white be gone. 
To make Jelly of Marmalet, 

Take Quinces, and pare them, 
cut them into water into little pie- 
ces, and when you have done all, 
then take them out of the water, 
and weigh them, and to every 
pound of Quinces, take 5 quar- 
ters of a pound of Sugar, and half 
a quarter, then put it into the 
Skiller, and put as much water, 
as will make it pretty thin, then 
ſer it on the fire, and clarifie it wiih 
the white of an Egg, and ſcum it off 
clear, then put in your Quinces, | 
and ler it boil a pretty ſpace, and 
cover it cloſe till it 15 pretty thick, 
O 3 then 


4 
we. — —_ 
s 


33 ATrutGentlevwomarns 


then leave ſtirring it till it is 
thick enough for Marmalet, and 
take it off, and put ĩt in a glaſs, and 
do it with your knife in little 
Works, when you have done let 
It ſtand, your Poſner muſt boil all 
the while, you muſt put in as 
much water as will make it pret- 
ty thin, when it is boiled to a 
pretty good colour, then ſtrain 
it, and weigh it, then take of loaf- 
r, as much as it weighs, and 
boil it all together to a jelly, then 
— it into your Marmaler glaſs, 
en put it in a ſtove, and put 
ſome fire in every day. 
Typ make Jelly of Pippixs. 
Take Fippins, pare, quarter an 
core them, lay them in water, and 
when you ſer them on the fire, 
ſhift chem in another water, and 
put them in a skillet, and put as 
much water as will cover them, 
and a little more, fer them over 
the fire, and make th-m boil as 
Faſt as you can, when the Apples 
2 e. 7 | are 


till the water do taſte bitter, then 
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are ſofc, and the liquor taſts ſtrong 
of the Apples, then take chem 
off and ftrain them through * 
piece of Canvaſe gently, take to a 
pound of juice a 3 of Sugar, 
then ſer it on the fire, when it is 
melred, ſtrain ir into a Baſon, and 
rince your skillet again, fer ir on 
the fire, and when it is boiled up, 
then ſcum ir, and make it boil as 
faſt as you can, and when its al- 
moſt boiled, put in the juice of 3 
Lemons ſtrained through a cloth, 
if you will have Orange-pill, pare 
it thin, that the white be nor 
ſeen, and then lay it in the water 
all night, then boil them in the 
water till the pill be ſoft, then 
cut them in long pieces, then put 
it into the ſyrrup, and ſtit it about, 
and fill your glaſſes, and let jt 
ſtand till it be cold, and chen it 
is ready to eat. "2 

To preſerve green Walnuts. 

Take Walnuts, and boil them 


04 take 


—u— — ” £45 4 
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take them off and put them in 


cold water, and pill off che bark, 
and weigh as much Sugar as they 
weigh, and 2 little more water than 
will wet the Sugar, {et them on the 
fire, and when they boil up rake 
them off and let them ſtand 2 days 
and boi! them again once more. 
P preſe ve white Quinces. | 
Take a pound of Quinces, boil 
them with the skin on, but core 
and parethem, take a quarter of 
a pound of Sugar, with water no 
more than will wet the Sugar, put 
the Quinces into it preſently, boil 
them as faſt as may be, and skin 


them, when the Syrrup is thick, 
Aae ir up. 


To make Goosberry Tarts. 

Take a pint of Geosberrics, and 
Put them inte a quarter of a pound 
of Sugar, and 2 ſpoonfuls of water, 
and put them on the fire and ſtir 
them as you did the former. 

To preſerve Rasberries. 
Take as many as you uu; 4 
: 7 
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lay of Sugar, and a lay of Rasber- 
ries, and ſo lay them into the Skil- 
ler, and as much water as you 
think will make Syrrup enough, 
and boil them, and put two ſpoon- 
fuls of water in, beſcum it, take 
it off, and let it ſtand. 

To preſerve Crans. | 

Part them in the tops, lay a lane 
of Currans, and a lane of ſugar.and * 
ſo boil them as faſt as you do 
Rasberries, do not put in the 
ſpoon, but ſcum them, boil them 
till the ſirrup be pretty thick, 
then take them off, and let them 
ſtand till they be cold, and put 
them into a glaſs. | 

To dreſerut Medlars. 

_ — juſt weight — br, as 

ey weign, tO 4 pou ugar | 
put a pint and half of water, ſcald 
them as long as the skin will 
come off, ſtone them ar the head, 
E rhe water to the Sugar, and 
boil ir, and ſtrain ir, put in the 
Medlars, boil them apace , ler 
N Os them 


[| 


} 


1 
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them ſtand till they be thick, then 
take them off. | 
To preſerve Gassbervics. 
Take the faireft Goosberries you 
can get, with the ſtalks on, prick ' 
3 or 4 holes ia every one of them, 


then take the weight of them in 
Sugar, lay the beſt part of the Su- 
gar in the bottom of a ſilver or 
pewter diſn, then lay your Gooſ- 
berries one by one upon it, ſtrew 
ſome of the reſt of rhe ſugar upon 
them, and put 2 ſpoenfuis of the 
water into half a pound, then ſer 
the Gooſ-berries on a Chafing-diſh 
of coals, and let them ſtand un- 
covered, ſcalding upon, the fire a 
pretty whit e before they boil, but 


not too long, for then they will 
grow red, and when they be boi. 
ling, jet chem not boil too faſt, 


when they be enough, put them 
up, you muſt put the reſt of the 
ſugar on chem as they boil, and 


that will harden them, and keep 


them from 1 
N To 
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To nate Goosberry Cakes. 4 
Pick as many Goosberries as 
you pleaſe, and put them into an 
earthen pitcher,ard ſer it in a ket- 
tle of water, till they be ſoft, and 
then put them into a ſive, and let 
them ſtand till all the juice be our, 
and weigh the juice, and as much 
ſugar as ſyrrup, firſt boil the ſugar 
to a Candy, and take it off, and 
put in the juice, and ſer it on 
again till it be hot, and take it 
off, and ſet them in preſs till they 
be dry, then they are ready. | 
T» do Goosbervies lihe Hops. 
Take pricks of ' black-thorn, 
then rake Goosberries, and cut 
them a little a croſs, take out the 
ſtones, put them upon the pricks, 
weigh as much ſugar as they 
weigh, and take a quart or a pint 
of water, and put into the fugar, 
and let it boil a while, then put in 
the Hops, let them ſtand and ſcald 
2 hours upon the coals till they be 
ſoft; then take out the hops, er 
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Boil the ſyrrup a while, then take | 
Ir off, and pur in the Hops. 
To preſerve Apricocks. | 
Firſt, ſtone them and weigh them, 
and take as much Sugar as Apri- 
cocks, put in a Baſon, ſome in the 
bottom, and ſome on the top, ler 
them ſtand all night, fer them on 
the fire till they be ſcalding hot, 
then heat them twice — | 
To make Apricock Cakes. 
Take as 2 — am as you 
eaſe, and pare them, put as much 
as they weigh, take no more 
water than will melt the Sugar, 
then boil the Sugar and it together, 
till they be prerey tiff , then rake 
them off, and put them in Saucers. | 
. . | 


To mabe Xacherooms. © 
Take half à pound of Almonds, 
put chem in water; ſtamp thera 
mall, put in ſome Roſe-water, a 
— of flower, 41 Y 
2 pound of Sugar; in the bea- 


of the Eggs, put in the Al- 
2 — P monds; ‚ 


125 . , 5 
” * N * 1 


de 
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monds; heat the Oven hot ph 
to bake a Cuſtard, pur them — | 
when ycu have taken them our, let 
them ſtand rill they be cold, they 
muſt be baked in earthen pans : 
round, and buttered very thin 

How to preſerve white Damſons 

Green. 1 

Take white Damſons, ſcald them 
in water till they be hard, then 
take them off, and pick as many as 
you pleaſe, take as much Sugar 
they weigh, ſtrew a little in the 
bottom, put 2 or ; ſpoonfuls ol 
water, then put in the ane 1 
and the Sugar, and boil them, take 
them off, rhen ler them ftand 
day or two, then boil them again 
take them off, and let them 
till they be coll. 
Bom to priſerve Mulberries. 

Take as many Mulberries a5 70 
Pleaſe, and 2s much Sugar as te 
weigh; firſt, wet the r * 
ſome juice of Mulberries, in 


four Sugar together, then pus! 
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| | | your Mulberries, then boil them 
{+ apace till you think they are boil- 
ed enough, then take them off, 
and boil the ſyrrup a while, and 

pur in the Mulberries, let them 
ſtand till they be cold. 
3 preſerve Pigpixs white. 

| Take ſome Pippins, and pare 
them and cut them the croſs way, 
and weigh them, add to a pound of 
+ Sugar a pint of water, then put 
the Sugar to the water, and then 
let it boil a while, and chen put in 
the Pippins, and let them boil till 
they be clear at the core, take them 
| af and put them upp. 

D mage white Cheeſe Cabes. 
Scald Qui & let them ſtand 
till they be cold, but not ſeethed 
till they be tender enough, then 
take them off and pare them, then 


— 2 
—— — — 
e 


ſcrape off the ſofteſt , and do it 
through 2 five, and then weigh as 
much Sugar as it doth weigh, and 
beat it, and bift ir into the Quinces, 
; and ſtir it all together, and ſet ir on 


me 


_ V2 


them up. 
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rhe coals. and ſtir it about, hut let 
it not boil at all, but let it ſtand 
and cool till it be pretty thick, then 
take it off, & put it in glaſs ſaucers. 
To preſerve Grapes. | 

Stamp and ſtrain them let it ſet- 
tle a while before you wet a pound 
of Sugar or Grapes with the juice, 
ſtone rhe Grapes, ſave the liquor, 
in che ſtoning, take off rhe ſtalks, 
give them a boiling, take hem off, 
and pur them up. 
To preſerve Damſons. 

Take as many as you pleaſe, and 
weigh as much Sugar as they 
weigh, and firew ſome on the bot 
rom,and ſome on the rop, and you 
may wet the Sugar with ſome (yr: 
rup of Damſons, and a little wa 
ter, then ſet them on the fire, 
let them ſtand and ſoak fofth 
about an hour, then take them of 
and let them ſtand a day or 
then boil them till you think the 
be enough, take them off, and pi 


ou 
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To nat Cakes of Lemons or Violets. 

Take of the fineſt double refi- 
ned Sugar, bearen very fine, and 
fearced through fine Tiffany, and 


to half a filver Porringer of Su- 


gar, put to it two ſpoonfuls of 
n and boil it till kr be almoſt 
Sugar again, then grate of the 
hardeſt rinded Lemon, then ſtir 
it into your Sugar, put it into 
your coffins er paper, and when 
they be cold, rake them off. 
How to preſerve Quinces red. 
Fake your Quinces, and weigh 


mem to à pound, put a pound of 
Sugar, and . of water, 


ut your water to your Sugar, and 
et It ſtand, your Quinces muſt be 


ſcalded till they be tender, take 


them off, pare them, & core them, 
but not too much, then put them 


into the Skillet where the Sugar is, 
then ſet them on the fire, and let 


them boil two hours, if it be not 
enougn, boil ita little more, pour it 
to the Quinces, and ſtop it cloſe. 


3 


To naß Bishet-Bread. © 
Take a pound and a half of white 
loaf Sugar, and fo much flower, 
as much Anniſe-ſeeds, Cortander. 
ſeed , and Carraway-feed as you 
pleaſe, and 12 Eggs, 3 whites left 
our, take the Sugar, ani ſiſt it fine, 
and the flower alſo, and beit 
'your Eggs a little,and mingle them 
well together with four ſpooki- - 
fuls of Damask-Roſe water, beer 
them well together, and put in two 
ſpoonfuls more, and beat it again 
ur an hour aud a half in all, 
then butter n and f 
fir them with ſtuff, ferape ſome 
Sugar on them, and blow it off 
again, heat your Oven hot enough 
to bake a pye, and let the hd 
ſtind up a little while to draw 
down the heat from the top, thien 
take the lid down again, and let it 
ſtand till it be cold, that you may 
ſuffer your hand in the bottom, 
then fer in the plates, and ſer up 
the lid again until they a | 
take 


- 
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take them out, and looſe them 
from the plates, and ſcrape the 
bottoms, and let chem ſtand four 
hours, chen they be fit to eat. 
. Howto preſerve Grapes to look 
"of clear and green. 
| Take a pound of Grapes with 
no ſtalks on them, when they do 
begin to be ripe, then weigh as 
much double refined Sugar, bea- 
ten ſmall , then take the Grapes 
that are weighed, ſtone them ar 
| ace where che ſtalks are, 
Pull off the skin, and ſtrew ſome 
r in the bottom of the thing 
von do them in, and ſo lay them 


An the Sugar you did weigh, till you 
| ;hayeſtoned and pilled them, and 


o ſtrew the Sugar upon them, 
and ſet them on the fire, and let 


them hoil as faſt as can be, till the 


p be pretty thick, then take 


them eff, and put them up until 


they be cold. 
How to canay Apricocks. 
Take your Apricocks, the fair- 


eſt, 
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et, and ſcald them, and · pill them, 


berween two clothis eruſn the 

water ſoſtly out of them, as dry 
as you can without too much 
flatting them, then take of ſear- 
ced Sugar almoſt as much as they 
weigh, and boil it all together to 
candy height; then take it off the 
fire, and lay the Apricocks, in it 
one by one, with a fearher anoinx 
them over, then ſer them on 
a Chafing-diſh of coals, and er 
them be thorough ſad , but not 
boil, then rake them off the fire, 
and ſet it ion the Stove or Oven | 
blopd-warm, and twice @ day ſet 
them on the fire, and turn them 
once at every hearing; anointthem 
with a feather, and the ſame ſyrrup 
every time you take them off the 
fire, this do till you ſee the ſyrrup 
begin to ſpattle, and be full of 
eyes, then take them out of che 
ſyrrup, and lay them on glaſs- 
plates, and dry them in a Stove or 
oven, turning them a day n 1 
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nll they be dry: white Pear- plumbꝭ 
may be done thus. | 
How to make Paſte of Goosbervies, or 
Barberries, or Eng'iſh Currans. 
Take any of theſe tender fruits, 
and boil them ſoftly on a Chafing- 
diſh of coals, then ſtrain them with 
the pap of a' roaſted Apple, then 
take as much Sugar as it weighs, 
and boil it to a candy height, with 
wb much —— water as _ _ 
Sugar, then put in the pap o 
— fk into the hot Sugar, and 
let it boil leiſurely, till you ſee it 
reaſonable ſtiff, almoſt as thick as 
for Marmalet: then faſhion it on a 


- ſheet of glaſs, and ſo put it into the 


Oven upon 2 billets, that the glaſs 
may not touch the bottom of the 
Oven, for if ir do, it will make the 


= f and ſo let it dry lei- 
u 


rely, and when it is dry you may 


box it up, and keep it all the year. 


How ti mabe Paſte of Oranges 
and Lemons. - 
Take your Oranges and 3 
an 


Delight. = 
and ſet on the fire 2 veſſels of fair 
water at oncè, boil them, and then 
ſhifc the water 5 times, that the bir- 
terneſs may be taken from them, 
ſlit them trough the midſt; and 
take our the Kernels, and wring 6ur 
all the water from them, then beat 
_ — an —— _— P's 
with the pap! or 4 Pippins, 
then frain i chiowgh @ fine Rat- 
ner, then take a5 much Sugar as 
"that pap doth weigh, being boiled 
to a candy height, with 2s much 
Roſe - water as will melt the Sugar, 
then put the pap of your Oranges 
and Lemons into the hot Sugar, 
and fo let it boil leiſurely with ſtir- 
ring, and when you ſee it ſtiff as 
for Manchet, then faſhioh' it on 
2a ſheer of glaſs, and ſo fet it in 
{Stove or Oven, and-whert it is 
throughly dry, box ie up for all 
the year. a 


How to make Paſte- Royal in Sauces. 
Take Sugar, the quantity of four 
OUnces, 
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QUNces, very finely beaten and 
fearced,and. put ĩt into ag ounce of 
Cinnamon and Ginger, aud a grain 
of Nauk, and ſo het anp-paſe, 
with a little Gum. dragon ſteeped 
in Roſe· water, and when you have 
beaten it into paſte in a ſtone Mor- 
tar, then roul; x chin, and print 
ie wich your moulders, then dry ic 
before the fire, and when it. is dry, 
box it up and keep it all the year. 
Hoem te candy Pears, Plumbs, or 
c'- Apricochs, that they ſhall. look 
u clear as Anbo 
Take your Apricocks & Plumbs, 
— give. every one à cut to the 
one, in che norch, and then caſt 


* = 


Sugar on them, and bake them in 
an Qven hot as for Mancher, 
eioſe ſtopped , bake them in an 
eurthen Platter, ler them ſtand 


| * half. an hour, then cake them ouf 


of the diſh, and lay them one by 
one upon Glaſs plates, and ſo dry 
them; it you can get Glaſſes, made 
like Marmalet boxes to e 

£0 n | U em, 
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chem, they will be the ſooner cans 
du died ; this is the manner to candy 
any ſuch fruit. P 
How to make Paſte- Royal white, that 
you may mabe Court Boles, Caps, 
Gloves, Shooes, or any prettything 


in moulds, - 5 
Tanke half àa pound of double re- 
fined Sugar, and beat it well, and 
ſearce ir through a fine Lawn, 
then pot it into a fine Alabaſter 
mortar, witli a little Gum. dragon 
ſteeped in a little Roſe· water: and 
one grain of Musk, ſo beat it ina 
Mortar till it comes to a pre 
paſte, then roul ic thin with a foul, 
ing-pin , and print it with your 
Moulders, Nike Gloves, Shooes, or 
any thing elſe, and ſome you may 
- roul very thin with a rouling-pin; 

and let it dry in an aſhen 'diſh, 

otherwiſe called a Court Cup; and 
let it ſtand in the diſh till it be 
dry, and it will be like a ſaucer, 
you muſt dry them on a board far 
from the fixe, but you muſt not 
._ "pur 


* 2 tes 0 
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put them in an Oven, they will 
be dry in two or three hours, and 
be as white as ſnow, then you may 
gild box and cup. 

How to mabe fine Diet- Bread. 
Take a pound of fine Flower 
twice or thrice dreſt, and 1 pound 
& a quarter of fine Sugar fine ly bea- 
ten, and take ſeven new laid Eggs, 
and put away the yolk of x of them 
and beat them very well, and pur 


q or « ſpoonfuls of Roſe-water a- 


mongſt them, aud then put them 
in an Alabaſter or Marble mortar, 
and then put in the flower and ſu : 
gar by degrees, & beat it or pound 
it for the ſpace of 2 hours until it 
be perfectly white, and then put in 
an ounce of Carraway- ſeed, then 
butter your plates and ſawcers, and 
put in of every one, and ſo put 
them into the Oven: If you will 
have a glaſs and Ice on the top, you 
.muſt waſh it with a feather, and 
then ſtrew Sugar very finely bea- 
ten on the. top before you put it 


| Ingo the Oven. How 


Dee: "$97 

. How too preſerve Apricochs. > | 
Take your Apricocks and put 
them into a killer of fair water 

and pur them over the fire until 

they be ſomething tende then 
take them up out of the Wald aud 


take a bodkin, and thruſt our the 
ſtones at the top, and then pill off 
their Rins, and when you hate 
done, put them into a ſilver diſh dt 
baſon, and lay Sugar, very finely. | 
heaten over and under then, aud 
put a ſpòonful or 2 of water unt 


ther, and ſec them over a very ſoft 
fire until they be ready, then take 
them up, and Jay them into 28: 
ther diſh a cooling, and if you fee 
$00, boil the ſyrrup a lirtle more, 
when they are cold, and the ſyr- 

rip almoſt cold, put them up in @ 

* gally-pot or glaſs together. 
© "© How''to'prefurve Damſons.'* 

„ Take 4 pound} or foi 

mbré of pure Sugat finely 

' and then take a pound of DanifOns-. 

eee hs 


| 
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| 
of them, and put a row of Sugar or 
2 ſilver diſh er baſon, and then lay 
In a row of plumbs, and then cove! 
it with Sugar, and ſo lay it in til 
they be all in, and then take two 
(pl of cle ar wheat, and make 
a hole in the middle ot them, and 
let it over a ſoft fire, and look to it 
Areſully ſor fear the Sugar ſhould 
burn, and when the Sugar is all diſ- 
ſolved, ſhake them ragether, and 
ſlür them gently. and then ſer them 
down and cover them till they be 
cold; and when they be cold, ſer 
them upen the coals again, and 
then let them boil gently till 
they be ready; and when they are 
ready, take them down, and _ 
| _ themevery one by its ſtem, and 
w OT them with the skia as well 
as you can, and then ut them a 
one 2 one In a diſh, and if the ſyr 
de not boiled e 4 it 
T, anel let it boil a little 
Ade the plumbs be 04. 0 2 
er u i | gilhy- pot, QT RY 


= * | i po 
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r the ſyrrup to them, while it 
152 little warm, you muſt not for- 
ger to take away the skin of the 
plumbs as ir riſcth. 1 
How to nab Pap of Barely. 
Take Barley, and boil it in fait 
water ſoftly until it begin to break, 
chen put that liquor out, then pu 
as much hot liquor to it as you put. 
forth, and ſo let it boil till it be 
very ſoft, then E it into a Cubs 
lender and ſtrain it, then take 4 
handful of Almonds, and grind 
them very well with your n 
and ſome of the liquor, fo ſeaſon lt; 
wich Sugar, and a little Roſe- water, 
a little whole Mace and Cinnamon, 
and boil them well together. 
How to candy Oranges and Lemons. 
Take the peels of your Oranges 


eV 
1 


and Lemons, the white cut aways 

_ lay _ in water 3 or 6 daiesy 

ifting chem twice ' every day; 

then fceth them till they 50 70 4 

tender, then take them out © 

the water, and = chem lie unti 
_—” "TN 
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| || They be cold, then cut them in 


; | ſmall pieces ſquare, the bigneſs of 
| penny or leſs, then take to every 
3, 2 ounces of Sugar, pur to it 2 
| quantity of fair water, and a leſs 

quantity of Roſe-water, and make 
| a ſyrrup thereof, then ſcum it ve- 
ry clean, and pur ia your peck, and 
Et them boil for the ſpace of an 
Baur, or longer if you find your 
liquor wanting, you may put in 

more water at your pleaſure, then 


I boil chem a little fpace after with 


44h © WD. Bn 2 I — 
—— — 


I Ikttle ſharp fire, ſtirring it al- 
|| wayes for burning, then take it off 
fire 3 or 4 times, ſtirring them 
Al the while, and fer them on 
Hin until chey be candled. 
How to mahe Cakes of Almonds. 
Take 1 id and a halt of fine 
flower, of Sugar 12 ounces beaten 
very fine, mingle them well to- 
er, then tac half a pound of 
Almands, b'anch them, and grind 
em fine ina mortar, then ſtrain 
with as much Sack as will 
mingle 


| bake them in an Oven not too 


vater till it be ſoft, then take iq 
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mingle the flower, Sugar and Al- 
monds together, make a paſte, 


hot. 
How to make white Lemoa-Cakts. | 
Take half a dozen of whitg 
Lemons, the beſt you can ger, thei | 
cut and pare them, leave none” 
the yellow behind, then take a- 
way the ſowre meat of it, and 
reſerve all the white, and lay itt. 
water 2 dayes, then ſeeth it in fair 


cut and ſer it by till the wag | 
gone from it, then weigh it, an 
take twice the weight in er 
mince the white ſtuff very fine, 
then rake an earthen Pipkin, an 
= ut therein ſome fair water, and. 
me. Roſe-warer ? if you: have. | 
yu und of Sugar, you mult have. 
If a pint of water, of both ſorrs 
alike, let your water and ſugar boil 
rogerher, then ſcumit, and (wu : 
the ſiuff and ſo let chem boil 
* akgayes 2 it m=y 
| P 3 
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i thick, it will ſhew very thin, and 
li when = is cold, it will be thick 
; PD Oil of Violets. 

Fer the Violets in Sallet-oil, and 
ſtrain them, then put in other 
Violers, and let them lie 20 
Alpes, then ſtrain chem again and 
| n other freſh Violets, and let 
| | woe _ all the year. 

il ſerve Pogtcitrons. 

Take bo omecitrens and = 2 

{ the upper kin, then flig 


| | chem in pieces as yourhink (add. 


f 


| in water 24 hours, then 


ö fer over 2 poſuet with fair water, 


and when jt boils put them in, 


ud fo ſhift till yoa find the water 


not to be bitter; then take them 
up, and weigh them, and to every 
pound of Pomecitron put a pound 
i and a quarter of Sugar, then take 
of your laſt water a pint and quar- 
7 ter, ſet your water and Sugar over 
che fire, then take two whites of 
Egg, and bear chem witha _ 
an ar 
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ir water, and when your ſyrrup' 
ins to boil, caſt 5 

that riſeth from the Eggs, and ſo 
let it beil, then let it run through + | 
a Clean fine cloth, then put in T 
clean poſnet, and when your ſyrruß 
begins to boil put in your Peme- 
citron and let it boil ſaſtly 3 or 4 
hours until you find your ſirrupß 
thick enough; be ſure you keep 
them always under ſirrup, and ne- 
ver turn them, take them up and 
put them into your glaſs and when \ 
they be cold cover them. | 
Td Candy Ringus Roots, 
Take your Ringus roots, and 
boil them reaſonable tender, then 
pill them and pith them, then lay 
them together, then take ſo much 
ſugar as they weigh, and pur ic 
into a poſnet with as much Roſe- 
water as will melt it, then put 
in your roots, and ſo let ic boil 
very ſoftly untill the ſugar he: 
conſumed into the roots, then take 
them, and turn. them, and fhake: 
1 them 
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| them till the Sugar be dried up, 
and then lay them a drying upon 
a: lattice of wycr, until they be 
cold, in like fort you may candy 
any other Rocts, what you pleaſe. 
To candy all Kind of Fruitages, as 

Oranges, Lemons, Citrons, Lettice- 

flocks, Sar. candy, | wept as the 

Comfit-mabers do candy the Fruits 

with. tage 

Take 1 pound of refined ſugar 
and pur it into a poſnet with az 
much water as will wet it, and ſo 
boil it till it come io a candy 
height, - then take all your fruit 
being preſerved and dried, then 
draw them through your hot ſu- 

r, and then lay them on your 
rdle, and in 1 quarter oſ an hour 
they will be finely candied. 
* _To candy ali bind «f Flowers 
in was of Spaniſh Candy. 

Take double refined Sugar, put 
i into a poſnet with as much 
Roſe water as will melt it, and put 
| Fiotoir the pap of half a roaſied 
ih . 


4 
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Apple, and a grain of Musk, then 
let it boil till it come to a-candy- 
heighr, then put in your flowers, 
being pick d, and fo let it boil ; 
then caſt. them an a fine plate, and 
cut it in waves with your Knife, 
then you may ſpot it with gold, « 
and keep it. | FO 
To nale Eſſings- 


Take x peck of Oatmeal-graue e 
the greateſt you can ger, and the 
whiteſt, pick it clean from. 


black, and ſearce out all the ſmai- * 
leſt; then take as much evening- - 
milk as will cover it and ſomething 
more, boil ir and cool it again t 
it be blood · warm, then put ĩt to die 
Oatmeal, and let it ſoak all night, 
the next morning ſtrain it from 
your. Milk as dry as 22 ö 
through a. cloth, then take three 
pints ef good Cream, boll it with 
a Mace, and the yolks of 8 Eggs, 
when it 15 boiled put it into your 
Nuff, then put in ſix Eggs more, 
whatcs and yolks; ſeaſon it with 4 

5 1 good 


ich Cloves, Mace, Ginger, and 
Cinnamon, as much as you ſhalt: 
it chin good, then put in 2 good 
araatity of Currans and Butter, 
IN bake your pie in a ſoft Oven; and 
when it is baked take half a pint 


1 


— it with ſugar, aud a little 
Roſe· water, always ſtirring it, 


= 


ſtand half a quarter of an hour. 
How to make 4 bery good Pie. 


——_ > 0 


mon and Ginger, and when the. 
Pie is baked, pur in a little Roſe- 
water, and ſerape Sugar on it, if 


t in Butter, then in a 
bandit of grazed vl. bY 


>, JIN 
8 
” 2 
he 
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ke out all the bones. ſeaſon it 


of White-wine Vinegar , bear 3 
yolks of Eggs, and put to the coals, 


then put it into your Pie, and let it | 


Take the backs of four white 
Herrings watered, the bones and 
—ͤ— away, then take ſo 
much Wardens in quantity pared 
and cored, halfa pound of Rains 
of the San ſtoned, mince all theſe: - 
together, and ſeaſon ir with Cinna- 
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Du mabe Cimdals, 

Take fine flower dried. and as 
much Sugar as Flower, then take 
2s much whites | of Eggs as will 
make it paſte, and put in a little 
Roſe- water, then put ina quanti- 
ty of Coriander- ſeed, and Anniſe 
ſeed, then mold it up in that faſhi- 
an you will bake it in. 

How to preſerve Angelica Roots. 

Ta ke the Roots and waſh.them, 
then Nice them very thin, and lay 
them in water 3 or daies, change 
the water every day, then put 
dhe roots into a pot of water, and 
ſet them in the embers all night, 
HS in: the morring put away the 
| water; then fake a pound ot 

roots, 4 pints of water, and twa 

pound of ſugar, let it boib and ſcum 
11 _ then put in the roots, tc 
if & eiil fe boiled before che ſyrrup, 
| thongs w checkt Ui gand boil the 
Ptrup iter, ez will ask you a 
ee lead ins work, for? they muſt 
1 very daft 2 St. Andrew 
* | time 


_ 


» <4 7 
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time It is the beſt time to do them 
in all the year. PSS ; 
Io boil a Capon with Breit, = 
Take a Capon, and truſs him tif 
boil ; themſet on the fire a- good 
quantity ot water, ſcum it vey 
clean before you ſet on your {ell 
pon, pur a: little water,, Sava 
and Thyme into the belly of it, 
alittle ſalt, and groſs pepper, wheq 
you have ſc it clean, cover 1 
cloſe to boil, then tałę a good hand 
ful of herbs, as Marigolds, Viole 
leaves, or any ſuch green herbs. 
au ſhall think firs waſh them ax £ 
— on theifite with ſome 
the uppermoſt of the brath- thy 
boils the Capon; then put into 
good ſtare. of Macezand boil it wit 
the Capon,: when the herbs: h 
boiled and the hroth very green 
and almoſt conſumed away, tak 
the uppermoſt of your Capon, an 
ſtrain it togetber,: and ſcald c 
Brewis, and put it into a diſh, ai 


b 


Jay the Capon anthems.” + "OO 


* 


"as + * 


%% A True Gentlewomans. 
4 Dua a Spice Cabe. 
; ne one buſhel of Flower, fix 
4 of Butter, eight pound of 
ats of Cream, a 
tt. - of — half a pint of 
dd Sack, 2 pound of Sugar, 2 
ounces of Mace, 1 eance of Nut- 
— 1 ounce of Ginger, twelve 
yolks, 2 whites, take the Milk and 
Steacn, and tir it all rhe time that 
It Soils, put your hot ſeething 
alk do it and melt all the Butter 
iv it, Lac Cake, blood warm, 
emper the Cake, 
durrans in till — che 
e, you muſt” hate ſome Ale- 
ex 5 and not Salt. 
nate Broth f «'Neats-tongue. 
Take Claret Wine, grated bread, 
Currans, ſweet — —— 
mon, Ginger, them alroge- 
der, then rake the Neats-rongue 
hd lice ir, and lay it on a diſh 
* ts, and ſo ſerve it, 
2 * COP u Gm. 
Take fair Water and Mines: 


— 


F 
{3313 
li 


* \ ERS * 
\ 
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ces ia a Mortar, an 
ll bs e 1 ker bot — 


j pints to a little more f 
Whit * then caſt it e A 
ind ſeaſon it. 


To bas! 4 chicken, or Partr; * 
Ne KEN Chicken, and ſet it 
. Ittle of the neck 
| ſcum ĩt well, then 
— — 5 and ſo let it boil 
and when it is almoſt 
25 have ſome few herbs parboi- 
' l Rae, ive, 8 
| or 
=8 are uſuallꝝ uſed to tobe oiled: 
h by. courſe will ho r.co- 
Jour in (ik rg, and pur ſome of 
theſe aforeſaid herbs to the Chic- 
ren and Mutton, if you think your 
{i I broth ſtrong cnough,take our your 
Manon — ane may put a little 
piece of liver butter, and a —f 
8 and a very little ko 
| Salt, ſolerye it in 1 


rig. 7 
| A Broth to drink. | 
Take a Chicken, and ſet ir on, 
nd when it boils, ſcum. it, then. 
put ina Mace, and a very little 
Oatmeal, and ſuch herbs as the 
party requires, and boil it well 
down, and bruiſe the Chicken, and 
put it in again, and it is a ptettx 
Broth ; and ro alter it, you max 
put in half 2 dozen Prunes, and 
leave our the herbs, or -pur them 
in, ſo when it is well bouled,firain ö 
ir, and ſeaſon it. \ 

A Broth to tat on fafting-days. .. 
1 Take ar ps wears it a boty 
ing, and when it is boi ut toã f 
ſo much ſtrained S as. fon at 
think will thicken ir, and a 
| Mace, a handful of Raiſins of, t 
Sun, as many Prunes, and as man 
Curfans, if jour quantity require 
fo boil it, and when it is a 
ſon it with ſalt & ſugar, and a pie 
of ſweet butter if the time 
allow itzand for an  alrerarion,whe! | 
this broth is boiFd, put in a quan- } 
rity © 
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tity of Cream, and it will do well. 
” To mabe — A 5 
e quantity you will make fer 
' on in * q beak fair water, when 
it boils, put a mace in, and a little 
tece of Cinnamon, and a hand- 
= ful of Curram, and ſo much bread 
a you think meer, ſo boil it, and 
ſeaſon ir with ſale, ſugar, and 
Rofe water, and ſo ſerve it. 7 
2 To nate a Candle. 
Take Ale the quantity that yon 
mean to make, and ſet it on the 
fire, and when it is ready to boil, 
8 ſcum it very well, then caſt in a 
large mace, and take the yolks of 
2 Eggs, for 1 Meſs, or one draught, 
and beat them well, and rake away 
the skin of the yolks, and then 
N = them into the Ale, when ir 
ſeetheth, be ſure to ſtir them well 
Eu it -ſeeth again for a young- 
{8 inp, chen let it boil a while and 
1 put in your Sugar, and if it be 


Pag "I'M NT T4 


ba — —y * r Py . 


io eat, cut three or four toaſts of 
bread thin, and toaſt chem dry, 


bur | 


Debobe. Tg 3 
but not brown, and put them to 
he caudle, if to drink put none. 

To mabe Almond Butter. 

Blanch your Almonds, and bear 
them as fine as you can with fair 
water 2 or 3 hours, then ſtrain 
chem through a linnen cloth, boil 
them with Rofe-warer,whole mace 
and Anniſe-ſeeds,till rhe ſubſtance 
be thick, ſptead ir upon a fair 
cloth, draining the whey from it, 
aſter let ir hang in the ſame cloth 
ſome few hours, then ſtrain it and 
ſeaſon it with Roſe-warer and Su- 


gar. 


To Brief. 
Take a Wa rb ge Beef, cut 
from the bones, ſhred i 


and Carrots ſmall, aud -Spinage, 
and Lettice, put all in 2 pan, ane 
let ĩt ſtew 4 hours with ſo much 
water, and a quart of hite- wine 
as will cover it, when it s ſtewed 


enough, then put in 2 'wine-glaſs | 
fl FE der Vinogar, and ſerve ie 


1 


in with ſippets. 
* | 
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Take: e Pin belle hall 
2 youbg Tig being 
ed, boil a in fair water, and 
White- wine, put thereto Bay. 
leaves, whole Ginger, and Nut 
meg quartered, a few whole 
Cloves, boil it throughly, and 
leave it in the ſame broth in an 
earthen pot. 
. To boul Flanders er Pi ces 
after the Frinch faſhion. . 
2 pint of ee Ro de, the 
dops of young Time an 1 
„ little — * 
e —— ſeaſoned? LY Yen 
; 8 ſalt, and à piece of ſweet 
Butter, and ſo ſerve ir, this hroth 
ill ſerre to boil fiſn twice on 
ice in, or ſour times. 


bk 0 make fleſp of 2 


Take 33 they are 


pare them, ſlice them, 


TY half their weight in {y- 
gar, put it to them, fo put them in 
a Skillet e much water as 
you NE "wil melt the ſugar, fo 

et 


Delight. TY 
let them boil, and keep them ſtir- 
ring till they be tender, and fo 
rake 5; p > * 1 38 
very clean, ſo put them forth f 
the liller and let them ſtand, take 
as much fugar as you had before, 
and boil them into a candy height, 
and then put in your Apri 
and fer them over a ſoft fire bur 
let them not boil, ſo keep them 
with oft ſtirring, till the fyrrup 
begin to jelly, then put them in 
glaſſes,and keep them for your ule. 

To make fr of Brjaces. 
Take Quinces, pare rhem, and 
core them, and cur them in halfs, 
boil. chem in à chin fyrrup till 
they be render, then rake them 
off, and let chem hie in Groups 
then take Quinces, pare* and 


$ quarter them, take out che cores, 


put as much watet to them 28 
will cover them, then boil Ph 


till rhey be very render, and then 
k 


ſtrain out the 


can; from 


quor c 


them, and take unto a bin 


* 
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that liquor a pound of ſugar, pt 
as much water to the — , 
will melt it, then boil it, to a ca 
dy height ; then ſtir the Quince 
that are in the ſycrup as thin 
882 when your ſugar is at 
U candy height, put in a pu 
of the liquor, then ter it over 
ſoſt fire, ſtirring it leiſurely t 
_ the ſugar be diſſolved, then pu 
in half a pound of your. flics 
keeping ic ſtill ſtieging, but nc 
to boil, you muſt rake the jellyc 
-Quinces kernels that have lain i 
water 2 or 3 hours, take 2 goo 
fals of it, and put it to th] 
| fo keep it ſtirring leiſurel 
till icbegin to jelly upon the ſpoor 
rhen put it into thin glaſſes, ani 
ne preſerve Oranges. 
« Take a pound of Oranges, and ij 
pound of ſugar, pill the outware 
rind, and inward white skin off 
take juice of oranges, put them inte 
the juice, boil them half an hour 
and take them off. 2 
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| To dry Cherries. _ | 
Take the faireſt Cherries, ſtone 
us them, take to ſix pound of Cher- 
co ries, a pound of ſugar, put them 
aq into a Skiller, ſtraining the ſugar 
ag among them, as you put them in, 
11 then put as much water to them 
. as will boil them, then ſet them 
upon a quick fire, let them boil 
up, then take them off, and firain 
them very clean, put them into 
an carthen pan or por, let them 
ſtand in the liquor 4 daies, then 
take chem up and lay them ſeveral> 
ly one by one upon ſilver or ear- 
then diſhes, ſet them in an Oren 
2 — bread is on out, —_ 1 
thift them eve ay upon F 
"diſhes, and de till they be dry. | 
Nd aun Hs. 
Take Peaches and coddle them, 
"take off the bas, ſtone them, 
F _ take to four Pound of Peaches, 4 
© pound of ſugar, chen rake u g- 
J ly por and lays lane of Peaches, | 
And a lane of ſugar, cill * | 


Bo ATrut Gentlewomans 
laid our, then put in halfa pint} 
of water, ſo cover chem clole, an 
51 them in embers to keep warm, 

d let chem ſtand a night and a day, 

put them in a Skillet, and ſet them 
pn the fire to be ſcalding hot, then 
= chem Into your por again, and} 
them ſtand 24 hours, then ſcald 
them again, then take them our c 
Your ſyrrup, and lay them on Li 


Fer diſhes ro dry, you may 


them in an Oven when the yy 


+ mh out, but to dry them in 
285 Jun is better, You muſt turn 
' every * into clear diſhes, 


| Veal, OG 
ks Veal 4 ht ic in thin ices 


25 it into 2 pipkin with as 


Vinegar. ſome: crumbs of bread, 
and when it bath ſtewed 2 hours 
take it up and. ſerve it. Ea 

To boil a Cap04 in white bret. 
FF ; Truſs a Capon to boil,and put it 
imo a pipkin of water, and let it 
boil 2 houts, and when it is boiled 
take up a little of che hroth then 


A 
» ” = * — 
* 2 8 
. . 
4 »#4 9 1 a $ 
kJ 


UN cake the yelks of Eggs, and beat 
Jem very fair with your brenn 
char vou rake up, then ſet OY x4 
] the fire to keep warm, ſeaſpn. mm 
©} wich grared, Nurmeg. Sugaty aud 

1 Salt, chen rake, up Jouỹũja Sapons s 
8 and pour diiis broch on with, li- 


tle ſack, if you have ic garni ie 
| wich fippers,and ſerve i remem- » 
ber co oil whole Mace with} | © 


5 | your Capon, and Marrow if yo 

„ ave It. | 2 9 3 
no boi a Capon or, Chicken in white 
8  — broth with Almonds | 


oil your Capon as in W : ; 


=] then rake Almonds, and blancty  * 
5 chem, and beat them vg Gall 1 
0 putting in ſometimep e,. 1 


1 


| 
| 


K 


: 
' 
11 
7 
*1 
; 
1 
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our broth to keep chem Trom 
viling :- when they are beatet 
ſmall enough, put as much of the 
uppermoſt broth ro them, as will 
ſerve to cover the Capon, then 
ſtrain ir, and wring our the ſub 


ſtance clear, they ſeaſon it as be- 


ſore, & ſerve it with marrow on it. 
Ho to boi Braun. 
Water your Brawn 24 hours, 
waſh and ſcrape it 4 or 5 times, 
thetitake ir out of the water. and 
hy it en a fair Table, then throw 
a Hand fal of ſalt on every collar, 
then bind them up as faſt as you 
ein, with Hemp, Baſs or Incle, 
then put chem into your Kettle, 
when the water boileth, and when 
it boileth ſcum it clean, let it boil 
unell it be ſo tender that you may 
thurſt a ſtraw through it, then let 
ir cool until the next morning. 
By the ſouced meats you may 
know how to ſouce ft. 
Af a Gammon of Baton. 
ler your Gammon of Bacon 


eule, with ſome ſweet Hay, let 1 


with bays. 


ful af Parfley, and a little Time, 
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24 hours, then put it into a deep 3 


it bot! ſoftly ſx or, 7 hours, then 
rake it up with a ſcummer and a 
plate, and take eff the skin w 

then ſtick your Gammon full of 
Cloves, ſtrew on ſome groſs pep- 
per, and cut your skin like fig"? 
pets, then garniſh your Gammon, 
and when you ſerve it, ſtick it 


_  Howt 
Fley and 
the hinder leg on 
the back · bone, from t 
and truſs them to tha bed | 
head right up with a skuer „ 
right down in the neck, then put 
it do boiling, with as much water as 
will cover it; when it boils ſcune | 
it, ſeaſon it with Mace, Ginger, 
Salt and Butter, then take a hand- 


boil it by ir ſelf, then rake it ups 
beat it with the back of a knife, 
then take up your > Xin pur: 

= un 


| 
\ 
| 
ö 
b 
ll 
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icin a diſh, then pur your her 
to your broch, and ſcrape in a Car: 
ret · root, let your broth boil a lit 


tle while, put in Salt, pour it ou. 


your Rabbet, and ſerve it in 
How to bos! a Mallard with 4 
Cabbage. 


- Half roaſt your Fowl, then take 


keck and caft ir down, then put it 
— Pipkin with the gravy, 
ck and waſh ſome Cabbage, 
3 to your Mallard, wich as 
water as will cover it, 
a good piece of but- 
— "nA let it boilan hour, ſeaſon 
it with pepper and falr, and ſerve 
t upon _ 7. 
How to boil 4 Duch with Turnips. 
Half coaſt her, then cover her 
wich liquor, boil your Turnips by 
themſelves, half an hour, then cut 
them in cakes, and put chem to 
Jour Duck with Butter and Parſley 
ſmall, when it hath boiled 
lulf an hour, ſeaſon ir with Peo- 


per and Salt, and ſerve it upon 
ſo Him 


f 


— 


Delight. 
ow. to boi! Chickens, Sorrel-ſops. 
Truſs your Chickens, and bail 


hen take a good handful of Sor- 


rel, beat ir ſtalks and all, then 
ſtrain it, and take a Manchet, & cut 

it in ſippets, and dry them before _ 
the fire, then pur your green 


broth upon the coals, ſcaſon it 


with Sugar, and grated Nu | 
and let it ſtand untill it be hot, 
then put your ſippets into £m. | 


put your Chickens upon them, and 


pour ſauce upon it, and ſerve it. 


How to boil a Pibe in white Broth. 


Cur your Pike in 2 pieces, and 


boil it with water and falt Se ſweer 
herbs, let it boil until it ſtain, 


then take the yolks of half a do- 7 


zen Eggs, and beat them with a 
little Sack, Sugar, melted butter, 


and ſome of the Pikes broth, then : 


pur ir on the fire to keep it warm 


but ſtir ir often leſt it curdle, then 


take up your bike, and put the 
head and tail together, then cleave 


EY 'the 


4 2 , 
"A 
8 0 * 


hem in water & ſalt very tender, ö 


Fs q 
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the other pieces in two, take out 
the back. bone, and put one piece 
on the one ſide, & the other piece 
on the other fide, but blanch all, 
then pour on your white broth, 
garniſh your diſh with fippers and 
©... boiled parſley, and firew on pow- 
Aer of Ginger, and wipe che edge 
cok che diſh round, and ſerve it. 
Jow to boil divers binds of Fiſh. 
Bat, Conger, Thornback, Plaice, 


S 3 
nough, your liquor muſt be v 
bot of me 3 take it off, 
3 t or ſix days 
ache r, then if yeu would 

keep it longer, pour that liquor 
aua, and put water and ſalt to it, 
der ſoucing drink, you muſt remem- 
ber co let your Mullers boil ſoftly, 
and ybur Thornback & other fiſh 

very faft, you muſt blanch your 

| Thorn- 


— 


Thornback while i it is Warth, and 


2 4 4 N 
© 2 : 
> 
* 2 = : 
* o 


when you ſetye any of choſe fiſhes, 


ſt ſome green herbs. 
n A Sallet of all 


mazzer of Nerbs. 1 
Take your. . & pick them 


and the flowers, waſh them 
ſtrainery «4, 


cleag,and ſw ing chem ina 
— put NA 2 diſn, and m 
ple them with Cucumbers and Le- 
mons ſliced very chin. then ſgrape 
on ſugar and put in N i «he 

then ſpread the flowers : 
top, garniſh your diſh, 

Eggs, and all $a of yout 
ſcrape on ſugar,and ſerveir i — 


How: to ſtew. Stiaks betwets 
two Diſbet. 


You muſt pur Parſly, Currans, i 
Butter, Jerpees and 2 or 3 yolks 
of Eggs, P er, Cloves and | 
Mace, and ſo et them boil tege- 
ther, and ſerve them upon ſops. 
likewiſe you may do ftcaks of } 
Mutton or Beet. f 


"Q4 - | How) 


r 
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Hie toſtew Calves ſett. 
«-Boll them, and blanch them eut 
them in two, and put them into a 
| Pipkin with ſtrong broth, then 
put in a little poder of rage 
and ſweet Butter, Pepper, Sugar, & 
forme ſweet herbs finely minced, 
let them ſtew an hour, put in t: 
dd ſave chem. | 
HV to ſlew a Mallard. 

*, Rbaſt your Mallard half enough, 
3 wen take it up, and thr ĩt in little 
E og. wa put it into 2 diſh wich 
1 ke 2 piece of freſh But- 
? Grands handful of Parſley chopr 
_ - ſmall with two cr three Onions, 
and a Cabbage. lettice. let them 
- New one hour, then ſeaſon it with 
epper, and ſalt, and a little Ver- 

e, then ſerve i We: 

How te fiew Tronts. 
— your Trouts, and waſh 
1 hem, & then put them into a diſh | 


| Picce of freſh Butter, then take a 
n= of Ta a licele Thywe, | 


with white-wine;, and water, and a 


Tyme a piece of freſh Butter, ud 7 
them ſtew half an hour, chen take : 


_ - fiſh upon ſippets, pour on. your 
ſauce, ſcrape on ſugar,and ſerve ir. - 
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and a little Savory ; mince theſe 
ſmall,and put to your Trouts with 
a little ſugar, let them ſtew half 
an hour, then mingle the yolks of 
2 or 3 hard Eggs. and ſtrew them 
on your Trouts with Pepper and 
ſalt, then let them ſtew a quarter 
of an hour and ſcrve them 
H. w to ſtew Smelts or Flomders.. * 
put your Smelts or Flounders 
into a dee diſh with wkite- wine 
and water, a little Roſemary and 


ſome large Mace, and (alt, ler y 


a handful of Parſley and boil ir, - 
then beat it wirh the back of a 
knife, then take the yolks of 3 or 
4 Eggs, and beat them ſtith ſome 
of your fiſh broth, then diſh up your | 


How ts ſtew Rabbets. | 
, Half roaſt ir, then take it off 7 
Spit, and cut it in little pieces, a 
pur it into a diſh with the grary, 
25 and 
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and as much liquor as will cover it 
then ors a piece of freſh butter, 
and fome powder of Ginger, ſo-nc 
Pepper and Salt, 2 or 3 Pippins 
, minced ſmall, ler theſe ſtew an 
hour, then diſh them upon ſippets. 
How to flew a Pallet or Ca bon. 
Halt roaſt it, then cut it in pieces, 
put it into a diſh with the gravy, 
and put in a little Cloves and 
Mace with a few Barberries or 
Grapes, put theſe to your Pullet 
with a pint of Claret, and a piece 
pf Butter, let theſe ſtew an hour, 
din them upon ſippets & ſerve it. 
den to ow cold Chickens. 
Curt chem in pieces, put them 
imncos pipkin of ſtrong broth, and 
_ a piece ot Butter, then grate ſome 
bread and a Nutmeg, thicken your 
broth wich it, ſeaſon your meat 
with groſi fepper, and Salt, diſh it 
upon nippets, aud ſerve It. 
How te mabe Paſte for a Paſty 
% | \ WV, eni ſon. . 
Take almoſt a peck of Flower, 
wet 


1 * * 
* 
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wet it with two pound of butter, 
and as much fuer; then wet your 
paſte, put in the yolks of 8 or. 10 
Eggs, make reaſonable light paſte, ' 
then roul ĩt and lay it on ſuet, fieſt 7 
lay a paper under your paſte, then 
lay on ydùr Veniſon, cloſe it, pine 
it, baſte it with butter, and bake 


vy. 1, when you draw it out, haſte it 
ud with butter again. 1 
Or 2 N F 0 i 
let How to male pale ſor a Pye to \; 
ce Sep longs | 
r, Your flower muſt be of Rie, and 


your liquor nothing but boiling 
water, make your paſte as ſtiff as 
vou can, raiſe your coffin very 
high, let your bottom and ſides 
be very thick and your lid alſo. 
Howto make pate for a Cufttard. | 
out Hquor muſt be boiling wa- 
ter, make your paſte very ſtiff, 
then roul our your paſte, and; if 
you would make a great 'T2rts 
then raiſe it, and when you have 
done cut the bottom a little from 
the 


\ 


Fu 
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.- the ſede, then roul out a thin 
ſheet of paſte; lay paper under it. 
ſtre w flower that i may not ſtick 
to ĩtʒ then put your coffin on it, of 
That faſhion you will, then dry 
it, and fill ir, and bake i It. 
He te nag Paſte for bittered. 
I 04wts. 
Take a portle of flower, ppt 
therero Ginger, and Nutmeg, then 


i 
EY 


4 


* 


wer it with milk, yolks of Eggs, 


ite loaves, then butter a paper, 
E put the loaves on it, then bake 
them, and when they are baked, 
draw them forth, and cut them in 
©. Cakes, butter them, then ſer chem 
> they wete, ſcrape on ſugar, and 
_ ſerve them. 
Ho to make Baſie fer Dumylins. 
Seaſon your flower with Pepper, 
Silk, and ret, let your water be 
more than warm, then make them 
up ide Mancher, but let them be 


iw Four water when ir boilerh, 


CT 


8 


i 
. 
* 
| | 


Yeſt,and Salt, then make it up into 


Jomewhar little, then pur them 


and | 


in] let them boil an We butter | 
K. them, J- — Puff Paſte. 
ck Take a quartof flower & a pound 
off anda half of Butter, and work the 
ryþ © half pound of Butter dry into the 
flower, then put in 3or 4 Eg 
it, and as much cold water as w ? 
make it a little paſte, then work it 
ue in a piece of a foot long. then ſtrain 
n a little flower on the table, & take i e 
S, by che end, beat it while it ſtrexely 
oO long, then put the 2 ends together; 
, and beat it again and io do 8; or 
ce. « 
, 

N 

7 

[ 


times, then work it up round, ar 
8 broad, *. beat Jour 
und of butter witha rou 

| Har ir nay be light, then ike > 
"for — 

all over the . 

paſte cloſe and coaſt it down w 

| - -your rouling pin, and roul it 

again; and fo do five or f:x tin s 

then uſe ir as you will. 

ö To babe + Gammon of Ben.. 

7 You rauſt firſt boil it two hours 

2 beſore * ſtuff it, ſtu fo © 


= Y 


al 
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ſweet herbs, and hard t 
tcgether with Parſley. * 
fl N babe Fillets of Beef, er clods, in- 
1 ftead of Red dear. 
Firſt. rake your Beef, and lard it 
very thick, A 3 og it with 
| 9:agh Salt, Ginger, Cloves and 
Mace good ſtore, and a great deal 
more Pepper and Salt than you 
vould do to a piece of Veniſon, 
chen cloſe it, and when it is ba- 
. Lets pur in ſome Vinegar, Sugar, 
argon, and r, and ſhake 
Ty well, then ſtop the vent-hole, 
and let it ſtand three weeks — 
you ſpend it. 
e ts bat Calves feet. 
— Pepper, Salt 
X — Currans, hen they be baked, 
take rhe yolks of 3 or 4 Eggs, : and 
bear them with Verjuice, or Vine- 
gary Sugar, and grared Nutmeg, 


put jr Into your Pie, ſcrape on 
Ver. and ſerve it. 


tk Her to-babe a nete. 
Take cut. his Bones and _ 
then 


then waſh him, then prick 
back togerher again, then 
him, ſeaſon him with Pepper 
Salt, ſtick forme Cloves in 
breaſt of him, thenlard him, 
pur him i into your Coffin with 
ter, in this ſort you may bake 'a 
Goole, Pheaſant or Capon. 
Io batte a Hare. 
Take out his bones, and bearthe | 
fleſh in a morrar with the Liver: 
then ſeaſon it with all forts e 
ſpices, then work it up witty 3 orf 
4 yolks of Eggs, then lay ſome < 
it all over the bottom of the f 
then lay on ſome lard; and ſo 40 
untill you have laid on all, 
bake it well with good fiore « 
ſweet butter. 
Io babe Quznces or Wardens.ſo as t 
Fruit look red, and the wt white. } 
Yaur Wardens maſt be ſtewee 


then cover your pi 
— cr nd ak 


Ove 


þ 


jean © Me 


Firſt, _ our Beef,and lard ir 
— > ney it — 
; / Pepper t, Ginger, Cloves a 
Mace good ſtore, and a great — 
more Pepper and Salt than 
would do to a piece of Veniſo bn, 
then cloſe ir, and when it is ba- 
ned, put in ſome Vinegar, Sugar, 
Ci inamon, and Gi r, and ſhake 
ir well, then ſtop t vent - hole, 
and let it _ three weeks before, 


How to bake Calves feet. 
4 WY wad wen wirh- Pepper, Salt 
and Currans; when they be baked, 
i)rake rhe yolks of 3 or 4 Eggs, and 
beat them with Verjuice, or Vine- 
, and grared Nutmeg, 
" je imo! your. Pic, ſcrape on 
> edu ke a et 
How to- 4 ito 
ee out his Bones and _ 
3 then 


- 12 » 


galt, — Ideas 200 ap 


breaſt of him, thenlard him, and 
pur him into your Coffin with bur- 
ter, in this ſort you may bake 'a 
Goole, Pheaſant or Capon. N 
To babe a Hart. | 

Take out his bones,and beat the 
fleſh in a mortar with the Li 
then ſeaſon it with all ſorts of 
ſpices, then work it up — vo 


chen k 
it t Kev d the bottom — 
then lay on ſome lard, and ſo de 
untill you have laid on all, 
bake it well with good ore e 
ſweet butter. 

ID babe Nuinces or Wardens, fo as t 
Frit look red, and the cruſt w. 
Yaur Wardens mnſt be ſtewe 
in a pipkin with Claret-wi 
Sugar, Cinnamon, and - Cl 


then cover your 
: * of paſte,and ED 
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Oven five or ſix hours, then raiſe 
| a Coffin of ſhorr paſte put in your 
 * Wardens with Sugar, and put it in- 
td the Oven, when it hath ſtood 
an hour, take it out and waſh it 
with Rofe · water and butter, then 
+: ſcrape on Sugar and pur it in a 
: quarter of an hour more, and it 
will be red upon the top, then 
= ſcrape on ſugar and ſerve ir. 
Jo bake. Chucks of Pea; 
+ Parboil 2 pound of the lean fleſh 
| of a Leg of Veal, - mince it as ſmall 
© as grated bread, with q pound of 
Beef ſuer, - then ſeaſon it with 
{Biskay, Dates and Carraways, and 
tome Raſe- water, Sugar, Raiſins 
of the Sun, and Currans, Cloves, 
Mace, Nutmeg,and cinnamon, then 
mingle them all together, fill your 
po and beat them. 
w bete a Chichen Pie. 
. Seaſon your Chickens with nut- 
n. pepper, and ſugar, then 
them into your coffin, then 
er, and ſeaſon * 
. the 
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the fame ſpiee, then roul it id 
yolks of Eggs; and lay it on your! 
Chicken, with minced Dates, and 
good ſtore of butter, then bake” 
ſr, and put in @ little ſack,” or 
Muſeadine , or White wine "and 
ſugar, then ſhake it, (rapes on 
fugar and ſerve it. f 
.* How to bake 4 Steak pit. 44 
Cut à Neeł of Mutton in ſteaks, 
beat them with a Cleaver, ſeaſon 
them with Pepper, and Salt, and 
Nutmeg. then lay them on you 
Coffin with Butter and large Mac 
then babe it, then take a good 
quantity of Parſley, and boil it beat 
it as ſoft as the pap of an Applez? 
put in a quarter of a pint of Ve: 
gar, and as much white-wine, 
with a little ſugar, warm it well, 
and put it over your ſteaks, then 
ſhake it, that — gravy. and. e 
liquor may mingle together, ſcrape 
on ſagar, vnd — ef il 
Tamale at Italian Pudding. | 

Take Mancher, and cur it i 
- | ſquare 
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3 ſquare pieces like a Die, chen 
it to half a pound of Beek het 
minced ſmall, Raiſins, of the Sun 
- the: ſtones picked cut, IH 
+ Mace, minced Dates, Sugar, Ma - 
row, Reſe-warer,Eggs and Cream, 
+ Mingle all rheſe rogether;and{pur 
it into a diſh fir for your ſtuff, it 
leſs than an hour it will: be hake 
then ſcrape on ſugar, t ſerve it in. 
How fo nate a Florentine. | 
| + Take che Kidney of à Loin of 
| Veal, or the wing of a Capon, or 
the leg ofa Rabbet, . mince any of 
theſe ſmall, with the Kidney of 2 
Loin of Mutton ; if ic be not far 
enough, then ſeaſon it with 
| Gloves, Mace, Nutmegs and Sugar, 
+ Cream, Currans, Eggs and Roſc- 
witer, mingle thaſe four rogether 
and put them into a diſh between 
two ſheets of paſte, then cloſe ir, 
and. cut the paſte round by the 
brim of the diſn, t hen cut 1c round 
about like Virginal keys, then 
turn up one, and let the 1 
IT e, 


't Nutmeg, Currans and Sugar, then 


p *- FE: 4 p a 5 
|  Debght. r HY! 4 
pink it, cake It; - foupe. 1 
1 ek u. i fon 


— ſive or ſix Ee 8 
grated bread aud Cream, mingle x} 
them together with Cloves, Mace, 


raiſe up the skin of the breaſt or 
Veal, and put it in your ſtuff, price 
it up cloſe with a Skuer, then roaſt 
ir, and baſt it wich butter, hen iu 
is roaſted, wring on the 3 juice ofa 4 
Lemon, and ſerve it. © 
To roaſt 4 Mare: 54 
Caſe your Hare, but cut not off 4 
her ears nor legs, then waſli Her, 
and dry her with a cloth, then 
| — 7 2 udding, and put into her 
en ſow it up cloſe, then 
— z her as if ſhe were ruaning, 
then ſpit her, then rake ſome Cla- 
ret. wine, and grated eke 
and Ginger,Barberies, and 
boil theſe together for your ſauce. 
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= 1 roaſt a Shoulder of Mutter. 
oaſt it with a quick fire, thar 
me fat. may drop away, and when 
** you think it is half roaſted, ſet a 
+ diſh-under it, and fleſh it with 


a knife 2. croſs as you do Pork, 
but vou muſt cut it down to the 


bone on both the ſides, till the 


gray tun into the diſh, baſte it 
+ no more aſter you have cut it, put 
unto the. gravy half a pint of 


White wine Vinegar , a handſul 
of Capers and Oli ves, five or fix 
blades of Mace, a handful of Su- 
gar, and ſtew all theſe together, 
and pour it on your meat. 
FF © Toroaſt a Neats-Tongue. : 
Boi him: and blanch him, cut 
our the meat at the butt end, and 
mingle it with Beef-ſuir as much 
JI an Egg, then ſeaſon it with 
LNutmeg, and Sugar, Dates, Cur- 
ans, and y6lks of raw Eggs, then 
. your meat to the Tongue, 
and bind it with a Cawl of Veal 
| orMurron, then roaſt it, baſte i 
1 > . WI 


| 


cadine, let it ſtew a ſittle while, 
ren pour it tn to your Tongues, | 
and (erve ir. 
How to roaſt a Pig with « Pud- 
ding in bis belly. 


Fley a far Pig, truſs his head | 


looking over his back, then tem- 
per as much ſtuff as you think 


will fill his belly, then put it into 
your Pig, and prick it up cloſe, } 


when ir is almoſt roaſted, wring 
on the juice of a Lemon, when 
you re ready to take it up, take 
four or five yolks of Egge, and 
waſh.your Pig Il ore ming your 
bow witha ittle Nutmeg, and 
then dry it, and take ien 

on as you can, let your ſauce 
— Vinegar, Butter, and — 
ney — of a hard Egg minced 

d ſerve it hor, 

1 to roaſt a Leg of Mutton.. 


Cut holes in a Leg of Mutron,. | 
* ther thruſt in _ 3 


- 3 
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wich butter, ſave che gravy, — . 
put thereto a little Sack or Muſ- 


"a 
38 
- 8 


7 
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ol Kidney ſuet, and ſtick it with 
Cloves, roaſt it with a quick fire, 
when it is half roaſted, cut off a 
wag underneath, and cut it into 
in ſlices, then take a pint ef 
great Oyſters with the liquor, 
3 or 4 blades of Mace, a little Vine- 
— Sugar, ſtew theſe till the 


r be half conſumed, then diſh 
up your Mutton, pour on the ſauce, 
and ſerve it. 

How to roaſt a Neck of Mutton. 
Cut away the ſwag, and roaſt it 
with a quick fire, but ſcorch ir 
not, baſte it with butter a quarter 
of an hour, aſter wring on the 
juice of half a Lemon, ſave the 
gravy, then baſte it with butter 

'S again, wring on the other half of 

'# the Lemon, when it is roaſted, 

aq ry it with Manchet, and grated 

Nurmeg, then diſh it, and pour on 

your ſauce. 

| P ronſt a Shoulder or Haunch of 
 .'- Vtniſon, or Chine of Mutton. 

| Take an of the meats, and lard 


them, 
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ary ore them with Roſemary, 
baſte them with butter, then take 
half a pint of Claret- wine, Cinna 
mon, Ginger, Sugar, grared hreadd 
Roſemary and butter, let albrhefe 
boil together, untill it he as thic 
as water-gruel then put in a little 
Roſe· water and Must, it will make 
your Galtentine taſte very — | 
ſantly, put it on a fitting diſh, .draw 
off your meat, lay it into that diſh, - 
ſtrew it with ſalr. en 
To roaſt a Shoulder er Fillet of Vr. 

Take Parſley, | Winrer-ſavoryy 
and Thyme, mince thefe fmall 
with hard Eggs, ſeaſon it wich 
Nurmep, Pepper, Currans, work 
theſe together with raw yolks of | 

55 then ſtuff your! meat with 
this, roaſt it with a quick fire, 
baſte it with Burter, when it is 
roaſted, take the gravy and pur 
thereto Vinegar, Sugar and Bur- 
ter, let it boil, when your meat is 
roaſted, pdur this nuce on it, and 
ſerve it. | "4 * 
9 | 


0 
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wp fodft a Gigert of Mutton; 
Fake your Gigget witch Cloves 
and Roſemary, and lard it, roaſt 


it, baſte it with butter, and Gave 
the gravy, put cheretu ſome Claret 


. wine, witha handfut of Capers, 
| ſeaſon it with Ginger: and Sugar, 


when it is boiled well, diſn up 


1 your Gigget, and pour on your 


| 
| 
| 
| 


* 
* 


C1 


fauce. TI 
Fx « Chicken. , 
Boil your Chicken ia water 


and Salt, then quarter them into 

F @pan with ſweer butter, and let 
3 them fry leiſurely, then put there- 
 ro#1irtle Verjuice, and Nutmeg, 
[* Cinnamon and Gtoger, the yolks 
# of tuo or three raw Eggs, ſtir 

| theſe well together, and diſh up 


your Chickens, pour the ſauce up- 


Þ _ In them. 

Hier to fry Calves feet. 

'E  - Boll them, and blanch them, 
then cut them in wo, then take 


— of Parſley, put thereto 
yolks of Eggs, ſeaſon it with 
# Ex Nurmeg, 


Ov 5 «a0 mo 
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Nutmeg, Sugar, Pepper, and Salt, 
then roul - your Calves-feet in 
them, and fry them with ſweet 
butter, then boil ſome Parfley,and 
beat it very tender, put to it Vine- 
gar, Butter and Sugar, heat it hat, 
then diſh up your feer upon ſip- 
pets, pour on your ſauce, ſcrap2 
on ſome Sugar, and ſerve it hot. 
How to ſry Tonguss. a 
Boil them, aud blanch them, 
cut them in thin flices, ſeaſon 
them with Nutmeg, Sugar, Cinna- 
mon, and Salt, then put chereto 
the yolks of raw Eggs, the core 
of a Lemon cur in ſquare 2 | 
like a Die, then fry them in fpeon- 


fuls with ſweet Butter, let your 


ſauce be white-wine, Sugar anc 
Butter, heat it hor, and pour ie 
on your Tongues, ſcrape on Sugar, 

and ſerve it. f 


Haw to make Fritters. 
Make your Batter wich Ale, 
Egg and Teſt, feaſon it wick 
R Milk, # 
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Nil, Cloves, Mace, Cinnamon, 
Nutmeg. and Salt, cut your Apples 
Itke Beans, then put your Apples 
and Batter together, fry them in 
boiling Lard, firew on ſugar, and 
ierve them. 

To [a ice Brawn. 

Take up your Brawu while it 
is hot our of your boiler, then co- 
ver it with Salt, when it hath 
ſtood an hour, turn the end that 
1 was under npward, then ſtrew on 
fſak upon that, then boil your 
ſoucing-drink, and pur thereto 2 
good deal of ſalt, when it is cold, 

ut in your Braten, with the Sak 

t is about ir, and let it ſtand 
ten daies, then change vour ſou- 
K cing drink, and as you change it, 
Pet in ſalt. when ou ſpend it, if 
A be roo ſalt, change it with freſh 
drink. 5 


| To ſouce 4 Pig. 

Cut off the head, nd cut your 
Pig into two fleabs and take out 
dee bones, then uke a handful of 
__ 1 ivweet 


ES TJ 
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ſweet Herbs, aud mince them ſmall, 


em ſeaſon your Pig and _—_ | 
with Nurmeg Ginger, ves, 
Mace, and Salt, then ſtrew Jour 

Herbs oa the infide of your 
then roul them up like two Collars 
of Brawn, then bind them in a2 
cloth faſt, then put them a boiling 
* the boiling-por, put in ſome } 
Vinegar and Salt, when they are 
boiled very tender, take them off, 
let chem ſtand in the ſame liquor 2. 
or 3 days, chen put them into 
ſoucing - drink, and ſerve it with, 4 
Muflard and Sugar. oe 
How to ſoxce Eels. 


Take 2 ſalt Eels, ; | 
cut them down. the 1 22 | 


take out the bones, and cake 


. ſtare of Parſley, Thyme, we} con 


8 —_ t ſmall, * : | 
On m wii utmeg, Ginger, E | 
Pepper and Salt, firew your herbs. ; 
in the inſide of your Eels, then 
roul them up like a Collar of F 
Braw * put them into à cloth, 80 ; 
n R 2 1 


* 


? 
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 bailthemrender with ſalt ani vi- 
negar, when they are boiled, then 
take them up, let it be in the 
pickle 2 or 3 days, and then 
ſpend them. a 
How toſoute 4 Breaſt of Veal, 
Take our the bones of a Breaſt 
of Veal, and lap it in water 10 or 
12 hours, then rake all m inner of 
ſweet herbs, & mince them ſmall, 


: then take a Lemon and cur it in 
chin ſlices, then lay it wich your 
KM Heros in che inſide of your breaſt 


of Veal, then roul it up like a 
Collar, and bind ic in a cloth, and 
boil ir very tender, then put it in- 
toſoucing-drink, and ſpend it. 
To ſouce a Tench or Berbel. 

= Firſt cut chem down the back, 
chen waſh them, and pur them a 
F boiling in no more water than 
will cover them, when they boil, 
pur in ſom: ſalt and Vinegar, 
ſcum it very clean, when it is 
boiled enough, cake it up, and 
pat ir into a diſh fir for the _ 
| : 
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| then take out the bones, pour on 
as much liquor as will cover it, 


with grated Nurmeg, and powder 
of Cinnamon, when it is cold 
rye it. 85 

Ie ſeuce a Fillet of Veal, | 
Take a fair Filler of Veal, and 
lard it very thick, but take out 


the bones, ſea ſon it Aa dente | 


Singer, Pepper, and Salt, then 
it up hard, let your liquor be the 


one half whire-Wine,. the other | 
half water ; when your hquor e 
boileth pur in your meat, with | 
Salt and Vinegar, and the peel f 
a Lemon, then ſcum it very clean, 
let it boil uutill it be render; then 
rake it not up untill ĩt he cold, and 


ſouce ĩt in the ſame liquor. 
JD merble Beef, Matten, ar Vim iſon. 


Stick any of theſe with Roſe | 


mary and Cloyes, then reaſt ir, 


being firſt joined: very well then 


baſt it oft with water faly, 


and when it is throughly roaſted | 
take it up, and let it coal, chen 
| R 3 take 


e . 1 . 
$9 P 3 
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take Claret-wine and Vinegar, 
and as much water, boil it wich 
Roſemary, Bayes, good ſtore of 
Pepper, Cloves,Salt; when it hath 
13 Son, rake ir off, ws. 
t it cool, then put mea 
inte a Veſſel, Sa with 
this liquor and Herbs, then ſtop 
ĩt up cdeſe, the cloſer you ſtop it, 
rhe longer it will keep. 0 
To Marble Filh. | 
rate Flounders, Trouts, Smelts 
= or Salons, Mullers, Mackrels or 
= any kind of ſhel!-6ſh, waſh them 
$ and dry them witha cloth, then 
= fry them wich Sallade-Oyl, or 
$ clarified Butter, fry them very 
criſpe, then make your pickle 
with Claret-wine and fair water, 
eme Roſemary and Thyme, with 
& - Nutmegs cut in flices, and Pepper 
and Sak, when ir hath boiled half 
u boar, take it off, and let it cool, 
en put your fiſh into a Veſſel, 
5 Seien and ſpice, and 
N . flop it cloſe. 
" How 


—G 


little Verjuice, and ſhake ir well, 


23 
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Low to make a Tart ef pardens. _ 
You muſt hrſt bake your War- 
dens in a pot, then cut them in 
2 and core them, then par 
into your Tart, with ſugar, 
Cinnamon, and Ginger, then cloſe | 
up your Tart, and when it is al- 
baked,do it as your Warden 
pie, ſcrape on ſugar and ſerve it. 
To mab: 4 Tart of green Peaſe. 
Take green Peaſe, and ſeetly : 
them tender, then pour them out 
into a Cullender, ſeaſon rhe 
with Saffron, fair, and ſweet but- 
ter, and ſugar, then cloſe ir, then 
bake ir almoſt an hour; then 
draw it forth, and ice ic, put in a 


then ſcrape on ſugar and ſerve it. 
How to make a Tart of Ric'. * 
Botl your Rice, & pour it into 1 
Cullender, then ſeaſon it win 
Cinnamon, . Nutmeg, Ginger and 
Pepper and Sugar, the yolks o 
3 0 4 then pur it into your 
Tart, with the juice of an Orange, 
. Y R 4 - w 
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then cloſe it, bake it and ice It, 
ſcrape on ſugar and fete it. 

| 4 to make 4 Tart of aredlers. 
ake 8 that ate rotten, 
then ſcrape them, then fer them 
upon a chafing-diſh of coals, ſea- 
K them wh the yolks of Eggs, 
| Sugar, Cinnamon, and Ginger, let 
it doll well, and lay it du paſte, 

{crape on Sugar and ſerve it. 

How to make a Tart of Cherries. 
Take our the ſtoves, and lay rhe 
Cherries i into your Tart, with Su- 
» Ginger, and Cinna 3 then 
Jole your Tarr, bake icant ice it, 
make 2 ſirrup of Muskadine, 
'3 — * and pour this 
F @ your Tarr, ſcrape on ſugar 

| = rye it. . 

| te make 4 Tart of Strawberries. 
5 | an es ant of er and 
ut 2 into your Tarr, ſcaſcn 
1 ich ſugar, Cinnamon, Gin- 
1 | ger and 4 little red- Wine, then 
cloſe it, and bake ir lralf an hour, 
oe it, ſcrape on ſugar and ſerve it. 
To 


F 


2 


0 
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N nate a Tart of Ihr. _ ; 
* Hips and car chem, 1 
take dur the ſeeds very chean, chen 
wafh them, ſeaſon chem wich ſu - 
gar, Cinnamon and Ginger, then 
eloſe your Tart, bake it, ice 15 | 
_ on ſugar, ſerve e. 
How-to mate Tart. AY 

' Take fair Pippras und pare 
cem; then cut tem in quarter 
and core them, then e, chem 
with Claret· Wine, Cinaamoa 
ind Ginger, let chem ſtew 
hart au hour then pour them 
dur itto a Cullesder, but brealt 5 
them not, when they! ate cold, 
lay chem one by Ge inte die tue 
Tarr , chen lay on fagar, hake 
it, ice it, ferape oh DO —_ 
ferve It. © I 
Howto ſcald Mi'h ehe Win | 
þ 47 frhion 11148 5 

© When" your: bring "| wer Milk + 
from the Cow, ſtrain ft! iato an 
carthen pan, and fer ic ſtand” rwo o 
hours, chen ſer it over the fire 
R 5 till 


A 
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N till it begin to heave in the mid - 


dle, then take it off, but jog it 


u littleas you can, then put it into 
à⁊ room where it may cool, and 


v0 duſt fall into it, this Milk or 


1 


Cream you may keep two or 
8. Cn | 


W mate a Junbet. 
Take — or — milk, if 
8 neither of theſe, then 

, Cows-milk, and put it over 


ta 


the fire; ro warm, then put in 2 
little Runner to it, then pour it 
- our into a diſh, and let it cool, 
men firew on Cinnamon and 


r, then take ſome of your a- 
id -Cream and lay on it, 


| crape on ſugar and ſerve It. 


To Mabe Cream Clutter. 


Take milk, and pur it into an 
earthen Ps and put thereto 
| Runner, let ir ſtand t 
will be all ine curd, then ſeafen 
| it. with; fame fogar, Cinnamon, 
and cream, then ſerve” it, this is 
beſt in the hort<ft of the ſummer. 


wo days, it 


To 


| ples and Raiſins, then pour on: 
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To mabe a whitz-pot. 2 
Take a quart of Cream, and 
ut it over the fire to boil, ſeaſon 
wich ſugzr, Nutmeg, and Cinnza- 
mon, Sack and Rofe- water, the 
1 of ſeven or eighr Eggs, 
at your Eges with Sack and 
Role-warer, then pur ir into your | 
cream, ſtir it that it curdle not, 
then pare two or three ikke | 
core and quarter them, and Foil 
them with a handful of Raiuns 
of che Sun, boil them, render, and 
pour them into a cyllenger, then 
cut ſame ſippets very thit, and” 
lay ſome of them in the bottom ut? 
the diſh, and lay on half your Ap-? 
les, and currans, then pour in 
f your Milk, then lay on more? 
ſippets, aud the reſt of your Ap- 


the reſt af your Milk bake ir, 
ſcrape on ſugar, znd ſerve lt. 
V w to na a Pud ii in ha e. 

Take a pint of Milk, nd put 
thereto a handful of Railins- of 


nr 4 1d dubai te il; 4... 


ſerve} Ir. 


F Tale a quart of Cream, and 
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the Sun, and as many currans, 


and a piece of Butter, then grate 
Manchet, and Nutmeg alſo, and 
put theretoa little flower; when 
| any Milk boileth, put in your 


d, let it boil a quarter of an 
hour, and put in a piece of butter 


In the boiling of it, and ſtir it al- 
Ways, then diſh it up, Pour, on 


butter and ſerve ir. 2 
To mabe 2 e hs ah. 
4 


Take à quart 6 m, put 
thereto : pound of cef.fiter min- 


| 5 ſmall, put it to your Milk, 


„it with Nutmeg,” Sugar, 
ſe-water and Se e the! 


x me ſeven or cigh en Eg 
ke ſome: very well, th Top. 2 


caſt of Manchets, abd ae them, 


and put unto it, then, mingle 


thoſe together well, then put it 


into a diſh, and bake it, when 


it is haked, ſcrape on ſugar, and 
To boil cream. 


ſer 


Deigbr. 1 
ſet ira va Thg n Mace, whifft 


your Cream ping EX YM 
bony { ppets, th e ſeven” 
eſghr' yolks Eggs, pi m 
with Rod Wee gar, | 
1 litele a r Crean, when your | 
Cream bqiſeth take it off thi fire, 
and put in your it 
very faſbt IT | 
put your into the din, 
pour in your Gb Creatn, and let ir 
tool; wien k K cold, fcrape ch 
ſugar and ſerde | 

b draw Batter, OOPS 
Take Jour Butter aud cut i 


zug alien it 
vr three ſpoun 1 1785 e or 
Vinegar, ec ö 
and dent ir until 3 ** ** 
aF 

Fel ora 
2 twen J 
of freſh butter, 


— 
take 
1 

muct 
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_ ſalt and barm as to the or- 
* dinary mancher, temper it toge- 
cher with new Milk 1— etry hot, 
mea let it lie the ſpace of half 
an hour to riſe, ſoyou may work 
it up into bread, and hake it, let 
, nor your Oven be mn 
To boil Pidgeans. 
., Boil them in water and alt, 
take a handful of Parſley, as 
much Time ſtript, two . 
of Capers minced all together, and 
boil it in a pane of of the laid liquor 
2 quarter of an hour, Vr. in 


[ow or 1. . ger Ver- 
let it boil 
alin * e 4 Butter, 


have taken it. off the 
25 Air th this all cogether,and pour 
upon the 070 with fip- 
round the diſh 
4 Florentine of ſweet-bread ar 
ideys. 
: Parboil chree or four Kidne 
and mince them ſmall, ſeaſon 
ich Nutmeg, one ſtick of 


2 7; C:nna- 


' will ſweeten it, and à penny loaf | 


L Delight. N 1 1 9 ; 
Cinnamon, beat as much Sugar as 


grated, — ä t threc 
bones in ieces, 2 quar- 
tet of a pound —— — 4 
7015 of Maligo-ſack, two ſpoon- 
uls of Roſe- water, 4 grain of 
Musk, and one grain of Amber - 
griece, and a quarter of a pint of 
cream, three or four Eggs, and 
mix all together, and make it up 
in puff paſte, and bake it three 
quarters of an hour. | 
A Pork-pie. yy 1 
Boil your leg of Pork, ſeaſon ir 
with Nutmeg and Pepper, and 
ſalt, bake it five hours in a round 
pie. „ 24 243 „ 
| A chic ken- Pit. a 
Scald and ſeaſon'your Chickens 
with Nutmegs, as much Sugar as: 
Cinnamon, Pepper, and Salt, chem: 
put them in your Pie, then pu 
three quarters of quartered Ler- 
tuce, and fix Dates quartered and 
a handful of Goosberries, aud 


alt 
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halfafficet Lemon, and 3 or Wurf 
branches"! of Barbetries hd 2 
licle Docter! you may ute 40 four 
Waldes FekeofBgg, and Rings 
Kos, ' 
roots, nnd fortie preferved 150 
race; mike a taudle, and ꝙꝓut in 
0 when che pie cemeth our of the 
Oven, an hour and a half i, enough 
70 ſtand in the Oven. * 
En Pit. 
Take de nie ingredients ve 
did for the Chicken-pie; only 
leave out the marrow, the R Ringo- 
roots, andthe preſerved Lertilce, 
W make pour Gollle of White. wine, 
Verhaiee and Burter, put it in 
when the pie comes out of -the 
Oven, ; "RY 
Sauce for u Shoulder of Mutton. 
Tate 2 ſpoonful of Herbs, and 
us many Capers, hill a pint of 
White: ine, halt a Nurs; and 
Tio Eggs ; when | it is boiled put A 
— - of Butter to the gravie, 
ir is boiled, rake ir off, 
| | 


L 
Aa 
F 
$ 
* 
- 
5 
| 


| A Lumber Pie. 

Take three of four ſweet- breads 
of Veal, parboil and mince them 
very ſmall, then take the Curd of 
a quart of Miſk, turned with 
three Eggs, half a pound of Al- 
mond-paſt, and a petiny-loaf gra- 
ted, mingle theſe together, then 
take a ſpoonful of ſweet herbe 
minced very ſmall, alſo frx oun< 
ces of Oringado, 'and mince ty 
then ſcaſon all this with a quar- 
ter of Sugar: and tliree Nutmeg, 
then take five Dates, and a quar- 

ter of a pint of Cream, four youn 
ofEgps, three ſpoonfuls of Rofe- 
water, three or - four Marfow- | 
bones, mingle all theſe together, 
except the Marrow, then make it 

up in long Boles, about the 2 

neſs of an Egg, and in every boſe 

Pur à god piece of Marrow, pur 
theſe into the Pie; then pat 4 
quarter of a pound of butter, and 
half a ſliced Lemon, then make 
a caudle of whire-Wine, ſugar and 
| Verjuice, 
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| Verjuice, put it in when you take 
= your Pic out of the Oven, you may 
= uſe a grain of Musk and Am- 
= bergriece. 
An Oyſter Pie. | 
. Seaſon your Oyſters with Nut- 
megs, Pepper, and Salt, and ſweet 
herbs, your Oyſters being firſt 
| thrown into ſcalding water, and 
parboiled, ſeaſon them, and put 
| 81. into the Pie; put 2 or three 
| blades of Mace, and half a ſlicel 
Lemon, and the Marrow of two 
| bones rouled in the yolks of Eggs, 
and ſome Butter, then let your 
Pie ſtand almoſt an hour in the 
| Oven, then make a caudle of Ver- 
juice, Butter and Sugar, put it in- 
to your pie; when you take it out 
of the Oven, you may uſe two 
"Nutmegs to one quart of Oyſters 
and as much pepper as the quan- 
tiry of 3 Nutmegs, but leſs Salt, 
ad one ſpoonſul of ſweet herbs. 


| „ Harticboak Pit. 
Take the bottoms of boiled 
| 15. Harti- 


% 
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Hartichoaks, and quarter them, 8e 
take the meat from the leaves, 
ſeaſon it with half an ounce of Cin- 
namon, and half an ounce of beaten 
Nutmeg, aud two ounces of ſugar, 
and put them into your Pie, and 
boiled marrow rouled in yo ls of | 
Eggs, and ſix blades of large Mace, 
Lemon ſliced, ſia quartered Dates, 
and a quarter of a pound of i 
roots, half a pound of freſh but- | 
ter, chen let ir ſtand in the oven 
one hour, and when you take it 
out, put a caudle into your Pie 
made of white-Wine, ſugar and 
Verjuice. force; oY 
A Calves-ſoot Pie. 
Mince your Calves- feet very 
ſmall, then ſeaſon them wich two 
Nutmegs, and three quarters of an 
ounce of Cinnamon, 1 quarter ofſa 
pound of: tugar, half à pound of 
Currans, two Lemon pills min q 
ren Dares minced, 3 ſpoonfuls of : 
—ů and half a pound aof 
freſh butter, bake. it an hour, and 
1 put 
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put à caudle mito it, made of 
| white-Wine, ſugar, and Verjuice. 
45 Shirret pie. | 

Take a quarter of a peck of 
Skirrets blanched, and - ſliced, 
feafon them with three Nutmegs, 
and an ounce of. Cinnamon; and 
three ounces of ſugar, and ten 
quartered. Dates, and the marrow 
ol three bones rouled in yolks of 

Eꝑgꝑt, and one quarter of a pound 
olf Ringo. roots, and preſerved 
Lertite, fliced Lemon, four blades 
of mare; three or four branches 
| of preſerved Barberriæs, and half 
a pound of Butter, then let it 
ſtand one hour in the Oven, then 
put a  caudle' made of white- 
Wince, Verjuice, Butter and ſugar, 
put in into the Pie when it comes 
out of the Oven. 
Leaves hiad Pie for Supptre:: 

B cil Your! CGalves-head almoft: - 

cut It in chin flees all 
| frond vie bas, ſeaſon it wich 3 


8 2 quarter of an 
N ounce 


T_T Owen Wwe W;,_ WW yy 5 
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ounce of pepper, and as much ſale 

as there is ſeaſoning, then take a 
ſpoonfull of ſweet herbs minced 
ſmall, and two ſpoonfuls of ſu- 
gar, and two or three” Harti- 
choak bottoms boiled, and cut 
them in thin ſlices, and the Mar- 
row of two bones rouled in yolks 
of Eggs, a quarter of a pound of 
Ringo-roors, & quarter of a pound 
of Currans, then put ir into your 
Pie, and put a quarter of a pound 
of butter, and a ſlieed Lemon, 
three or four blades of mace, 


three or four quartered Dates, let 


it ſtand an hour and more in the 
oven, then when you take it out, 
ut into it a caudle made of 
nil white-Wine, Verjuice aud 
But ter. ö #7 
A Lark Pie. 

Take three dozen: ' of Larks, 
feaſon them with Nutmegs, and 
half an ounce of Pepper, a quar- 
ter of an ounce of mice beaten, 
then take the Lumber ag n 
an 
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and fill their bellies, if you will; 
if not, take half a pound of ſuet, 
and one pound of Mutton min- 
ced, half a pound of Raiſins of 
the Sun, and fix Apples minced 
all together very ſmall, then ſeaſon 
it wich a Nutmeg, pepper and ſalt, 
and ene ſpoonful of ſweet Herbs, 
and a Lemon pill minced, one 
penny loaf grated, a quarter of a | 
pine of - Cream, twe or three 
poonfuls of Roſe- water, three 
ſpoonfuls of Sugar, one or two 
ſpoonfuls of Verjuice; then 
make this in holes, and put it in 
three bellies, and put your Larks 
in your Pye, then put your mar- 
row rouled in yolks of Eggs upon 
the Larks, and larg mace, and 
— ſliced Lemon, and freſh butter, 
let it ſtand in the Oven an hour, 
when you take it out, make your 
Caudle of Butter, Sugar, and 
white-Wine Vinegar, put it into 
the Pye. - 


A 


2 


ww. 
= 
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A bot Neats-Tongue ſor Supper. 

Boil your Tongue till it be 
tender; blanch ir, and cur it in 
thin pieces, ſeaſon it with Nut- 
meg. and a quarter of an ounce 
of pepper, and as much ſalt as 
ſeaſoning , then rake fix ounces 
of Currans, ſcaſon ir all rogether, 
and put it into the Pye, then put 


'a Lemon ſliced, and Dates and 


Butter, then bake it, and let it 


ſtand an hour and half, then 


make a caudle of White - wine 
and Verjuice, Sugar and Eggs, 
and put it in when you take it 
out of the Oven. 
A Cold Neats-Tongue Pye. 

Your Tongue being boiled, 
blanched and larded with Pork 
and Bacon, - ſeaſon it with the 
ſame · ingredients the Deer hath 3 
that 1s, three Nutmegs, three races 
of Ginger, half an ounce of 
Cloves and mace together, and 
half an ounce of pepper, beat 


your ſpice all together, * 
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than ſeaſoning, and. likewiſe lay 
in the liquor, bake it two hours, 
but put one pound of butter in 
your Pie before you lid it. 

A Potato Pye for Supper. 

Take three pound of boiled 
and blanched Pordtoes,' and three 
Nut megs, and half an ounce of 
Cinnamon beaten together, and 
three ounces of Sugar, ſeaſon 
your Potatoes, and pur them in 
your Pie, then take the marrow 
of three bones rouled in yolks of 
Eggs, and ſliced Lemon, and large 
mace, and half a pound of hurter, 
ſix Dates quartered, put this into 

our Pie, and let it ſtand an hour 
in the Oven, then make a ſharp 
caudle of Butter, Sugar, Verjuice 
and white - Wine, put it in when 
you take your Pye out of the 
Oven. 1 

A Pigeon or Rabbet Pie. 

Take one ounce of Pepper and 
more ſalt, then 2 Pige- 


ons or Rabber, and take two Nut- 
5 megs 


Th © FF" '& FP UW vv . vv» F*y.” ww ay wy cm 0 
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megs, grated with your ſcaſoning, 


then lay your Rabbet in the Pie, 
and one pound of Butter; if you 
heat the Pie hot: then put in two | 


or three flices of Lemon, and 2 or 3 
blades of Mace, and as many bran- 


ches of Barberries, and à good 
piece of freſn butter melted, then 


take it and let ir ſtand an hour and 


half, but put not in the freſh bur- | 

ter till it comes out of the Oren. 
To mabe puff=Paſt. - 

Break 2 Eggs in 2 pints of flo- 

wer, mike. tt with cold water, 


then roul it out pretty thick and 


ſquare, then take ſo much buttet 


as paſt, and lay it in a rank, and 
divide your butter in ſivę pieces, 


that you may lay it on at 5 ſeve- 
ral times, coul your paſte very 
broad, then rake one part of che 
ſame butter in little pieces all o- 
rer your paſte, then throw a 
handful of flower ſlightly on, 
then fold up vour paſte, end beat 
it with a roulĩng · piu, ſo roul it eur 

S again : 


» + 
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again; thus do five times, and 
. make it up. 

* A Pudding. 
Take a quart of Cream, and rwo 
Eggs, beat chem, and ſtrain them 
into the Cream, and grate in a 
Nutmeg and half, take 6 ſpoonfuls 
of flower, beat half a pound of 
- -Almonds wich ſome Cream, and 
put it into the cream, nnd mix this 

together, boil your Pudding an 

hour and no more, firſt flower the 
Bag you put it in, then melt freſh 
butter, and take fugar & Roſe-wa- 
ter, beat it thick, and pour it on 
the pudding, you may put to it 2 
Jirtle Milk, and ſtick blanched Al- 
monds and Wafers in ir, add to 

the ſame pudding, if you will, 2 
penny- loaf grated, a quarrern of 
Sugar, 2 Marrow-bones, 1 Glaſs of 
-Maligo-ſack, fix Dates minced, a 
grain of Ambergriece, a grain ef 
Musk, 2 or 3 ſpoonfuls of Roſe- 
water, bake the Pudding in little 
rod -· diſnes, but firſt butter 


them, 
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them, your Marrow mull be fluck/ /* 
to and again; then bake ir half an 
hour, five or ſeven at a time, and 
ſo ſet them in order in the diſn, 
and garniſh them with a ſprig in 
the middle, and wafers about it, 
ſirew Sugar about the branch, 
and ſliced Lemon, fer four round. 
and one inthe top. | i'3 
. Frigaſie of Vial. a 

Cut your meat in thia ſlices, 
beat it well with a rouling-pin, 
ſeaſon it with Nutmeg, Lemon, '& : 
Tyme, fry it flightly in a pan. bear 
2 Eggs, and 1 ſpoonful of Verjuice 
and pur it into the pan, arfll ſtir ic 
together, and diſh-ir. 

Frigaſie of Lamb. ® 

Cut your Lamb in thin flices, 
ſeaſon it with Nutmeg, Pepper, se 
Salt, mince ſome Time, and Le- 
mon,8& throw it upon your meat, 
then fry it ſlightly in a pan, then: 
throw in 2 Eggs beaten in Ver- 
juice & ſugar into the pan. alſo 2 
handful of. Goosberties, ſhake it; 
together and diſh it. S 2 Fri - 


ä h 
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Frigaſie of Chichens. : 
Kill your Chickens, pull skin 


aud feathers off together, cut 


them in thin ſlices, ſeaſon them 
with Time and Lemons minced, 
Nutmeg, and Salt, a handful of Sor- 
rel minced, then fry it well with 

ii ſpoonfuls of Verjuice, one 
ſpoonful of Sugar, beat it toge- 
ther, ſodifh it wich ſippets about. 
Another Frizaſfie of Chie gens. 
Lake the former ingredients, 
and add to it boul'd: Hartichoak 

bottoms with the meat of the 
leaves, and à handful bf ſcalded 
Goosberries,and boiled Skirrets &- 
lettuce toſſed ia butter & when- 
they are boiled, and 2 ſpoonſuls of 
Sugar, 2 Eggs and Ver juice beaten 
together, and lay your Lettuce 
upon your Chickens as before, 
and ſliced Lemon 5 it, and 
Pppets upon the Di 
vpe A Frigaße of Rab bets. 

Cut your Rabbets in ſmall pie- 
ces, aud mince a handfal of may 

Tn 8 | 4 
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and Parſly together, & a N utmeg, 
pepper and ſalt, ſeaſon your Rab- 
bets, then take two Eggs, and 
Ver juice beaten together, and 
throw ic in the pan, ſtick ir, and 
diſh ir up in ſippets. Ws 
To ka b a Shoulder of Mutton: _ :, 
Half roaſt your Mutton ata quick, 
fire, cut it in thin ſlices, ſtew it 
with gravy, ſweet Marjoram and, 
Capers, and Onions, 3 Anchovics, 
Oyſters, half a Nurmcg, half a fh- 
ced Lemon; fur this altogether 
with the meat. let ir ſiew till it be 
tender in a diſh, then break 3 or 
four yolks of Eges and throw it 
in the diſh with ſome butter, toſte 
it well together, and dith it with 
ſippets. 
Jo mabe a Cabs, 
: Take hali a peck of flower, two + 
| | pound and a half of Currans, 3 or 
4 Nutmegs, one pound of Almond 
paſte, 2 pound cf Butter, and one 
- | pinrof Cream, three ſpounfuls of 
Roſc-vater, 3 quarters of a pound 
© S 3 of 
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of Sugar, half 2 pine of Sack, 2 
quarter of a pinr of Yeſt, and f.x 
Eggs, ſo make it, and bake it. 
w make a Leg of Mutton three 
or four Diſbher. 

Take a Leg of Murton, cut our 
the fleſn and the bone, bur ſave 
the in whole, divide the meat 
in three pieces, and take the ten- 
dereſt, and cut in thin ſlices, and 
beat ĩt with a rouling pin, ſeaſon 
it with Nurmeg, pepper and ſalt. & 
" mince Time and Lemon. pill, fry 
 Jtrill ir be render, then beat 2 
Eggs, with a ſpoonful of Verjuice, 
throw 2 Auchovies into the pan, 
ſhake ir all together, & put ir into 
the diſh; with ſippets round the 
Diſh, being dreſt with Barberries 

- fealded , parſly and hard Eggs 
Hiinced. FINES | 
Another part of the ſame meat 
ſtew in a d ſu, with a little white- 
Wine, a little butter, and ſliced Le- 
- mon. one Anchovy, two Oyſters, 
two blades of Mace, a lirtle Time 
| | Jn 


BY > 
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on a branch, & one whole Onion; 
take out che Fime and the — 1 
when ir is ſtewed; do it all 
ther on a'Chafing- -diſhof coals M 
it be tender, then diſhir, garniſh” 
your diſh with hard Eggs,, and 
Barberries, and ſliced - Lemons, 
and fippets round the diſh. 2 
Take another part of the ſame 
meat, mince it (mall with Beef a 
ſuet, and a handful of Sage, oy 
quarters of a yound of ſuet add. 
one pound of meat; you niay uſe | 
a ſpoonful of pepper and ſalt, mix 
this al all rogerher, & ſtuff the skin of 
the 15 Murren hard, skuer ir 


— x Fog and e | 
Currans, minced: 2 . | 
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the meat and the ſuet, and the reſt 
of the ingredients, put to 2 ſpoon - 
fuls of Roſe· water, and as much ſalt 
as ſpice; then make it up in little 
boles or roules, and butter 
your diſh, and lay them in with a 
round hole in the middle, ſet 
them in an Oven half an hour, 
then pour the liquor which will 
be in the diſn, and melt a little but - 
ter, Verjuice and ſugar, and pour 
upon it, garniſh your diſh, ſtick 
in every long roul, a flower of 
paſte, and a branch in the nudale. 
X To ſouce an Eel. 
. Souce your Eel with a-handful 
of ſalr, ſplit it down the back, 
take out the Chine-bone, ſeaſon 
the Eel with Nutmeg, Pepper, 
and Salt, and ſweet lierbs minced, 
"then lay a pack thread at each end, 
and the middle roul up like a 
Collar of Erawn, then boil it in 
Mer and ſalt, and vinegar, and a 
Blade or two of Mace, and hilf a 
"Niced Lemon, boil ir half an 


hour, 
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hour, keep it in the fame liquor 
to or three days, then cut it out 
in round pieces, and lay fix or 
ſeven in a diſh, with parſly, and 
Barberrtes, and ſerve it with vi- 
negar in ſaucers. | 
To ſouce a Calves- Head. 
Boil your Calves- Head in wa- 
ter and ſalt, ſo much as will cover 
ir, then put in half a pint of Vi- +» 
riegar, a branch of fweer herbs, a 

ſced Lemon, and half a pint 'of 
white-Wine, two or three blades, 1 
of Mace, and one ounce or two | 
Ginger ſliced ; boil it all . — 
till ir be tender, keep 1t in the li- 
quor 2 or 3 days, ſervᷣe it, the diſh* 
upright, and ſtick a branch in the 
mouth, and in both eyes, garviſh 3 
the diſh with jelly of pickled 
cucumbers, and ſaucers of Vinegar 4 
and jelly, and Lemon minced. - 

A flewed Rabbet. 

Cut your] Rabberin pieces, ant 
ſeaſon it with pepper and Sat, 
Time, Farſſy, nn N 
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and ſweet-Marjoram, three Ap- 
| ples,and 3 Onions mincea all toge- 
cher, ſtew it till it be tender with 
Vinegar and water, put a good 
piece of butter in, ſtir it all toge- 


the head in the middle of the diſh 
with ſippets in the mouth. 

Lay your Pig in the ſame in- 
gredients as you did for your 
- Calves-head, uſe the ſame for a 
pon, and the ſame far a Leg of 


Mutton. N 

3 To boil Chickens. 

{ . Boil your Chickens) in water 
und ſalt, and wine Vinegar, . a 


Endive, and as much Succory, 
two handfuls of Skirrets boiled, 
-and blanched, when the Chickens 
and theſe things are ſtewed, take 
à pinr of liquor up, & put to it a 
9 of white · Wine, and one 


chree Eggs to thicken it, a piece 


"= 0 


ther in your diſh, put ſippets in 
- the bottom, then ſerve it up with 


* ance and a half of Sugar, and 


” blade of Mace, a good handful of | 


2 
Fs 
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of butter, and lay them in the jd 
diſh, and pour it on. 


To boi AR abber. f 
Boil it in water and Salt, 
mince Thyme and . Parſley toge- 
ther, a handful of each, boil it in 
ſome of the ſame liquor, then 
take three or four ſpoonfuls of 
Verjuice, a piece of Iriſh Butter, 
two or three Epps, ſtir the-Eggs 
together in the 8 it upon 
| the fire till ĩt bezhicky then pour 
it upon the Rabbet, ſo ſerve jr in. 


To oil a Dach. 
Half roaſt your Duck with 2 
I quick fire, take as much Wine 
and water as will cover her, take 
ſome Thyme and Parfley, and 
one handful of ſweer marjoram, 
two blades of mace, half a Le- 
mon-fliced, ſtew theſe together 
half an hour wichout Onions, 
take ſome of your liquor, aud 
thicken it with 3 or 4 os two 
or 


0 
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— of orice a piege 


will lie upon 5 Ain ye. your ck; 
= and boil zhree. or four ſlices of 
e ſelf, agd hard Egg 

= owe nes: your Duck, 


2 yo 


bonadp:n, cake two ſpooufa] 
of Capers, anda little Thyme,and 
Lemon minced, - half a Nucraey, 
„ ee 2 quarter of 2 
5 Oyſters, mix all together, 
oh one hour in ſtrong 
| and 72 * Ja | 
ur it upan the meat, wit 

minced, and ſippets ron 
diſh, — firſt falt on Ogre 
146 85 then the hard Eggs 


